ading Publication in the Meat Packing and Allied Industries Since 1891 


faa YOU Name it 


Wd. CLEAR 


(Printed or Unprinted) 


40 ft.—18/32 to 30/32 and 32/32 or 36/32; 55 ft.—23/32 
to 28/32 


ENIE-PAK SvtaAdéd- TINTED 


(Printed or Unprinted) 
4 ft. (Tints: O.T.—O.T.L.—O.T.D.—R.T. and R.T.D.) 20/32 
to 30/32 and 32/32 or 36/32 
55 ft. (Tints: O.T.—O.T.L.—O.T.D.—R.T. and R.T.D.). 23/32 
to 28/32 


ENIE-PAK Syahid. ZEBRAS 


Available in all Sizes and Tints 


BE-PAK HEAVYWEIGHT CASINGS 

® (Printed or Unprinted) 
Stuffed Circumferences (Standard Stretch) 6%4” to 18”, (High 
Stretch) 7%” to 25” and (Pre-Stretched) 942” to 16%”— 
lengths to 52”—Available in Clear or Tinted Red, Amber, 
® Suntan or Fawn 


E-PAK LITEWEIGHT CASINGS 
(Printed or Unprinted) 


: Stuffed Circumferences 10” to 28”—Lengths to 52”—Avail- 
able in Clear or Tinted Red, Amber, Suntan or Fawn 


PAK FIBROUS CASINGS 
(Printed or Unprinted) 
Stuffed Circumferences 8 15/16” to 19”—Lengths to 52” 
Available “Prestuck” if Desired. Available in Clear or Tinted 
Red, Amber, Suntan or Fawn 


SE-PAK (.M.V.P. —LIVER SAUSAGE CASING 
(Printed or Unprinted) 


Stuffed Circumference (High Stretch) 10%”—Lengths 20” to 
32”—Available in Tropical Tan, Opaque or White Opaque 


"PAK WHITE OPAQUE CASINGS 
(Printed or Unprinted) 


Stuffed Circumferences (High Stretch) 10%” to 16%” and 
18”—Lengths to 52” 


“Patented Product **Reg. U.S. Pat. Off. 


Tee-Pak, Inc. 


Chicago * San Francisco 


TEE-PAK’S 
Got It! 
oe 


EE-PAK SARAN CHUB CASINGS 
SIZE: Flat Widths 2%” —2'2”—2%"—3”—3%”"—Lengths to 16”— 
Available Clear or Tango Tinted—Surface Printed up to 
Four Colors—UNILOX*** Printed (Printing between Film 
Plies) up to Five Colors—Available in Wall Thickness from 
100+ Gauge to 200 Gauge Single Wound—or 75 Gauge to 
200 Gauge Double Wound 


EE-PAK LONG SARAN CASINGS 
SIZE: Flat Widths 3”—3%2”"”—4"—4'%2"—5”—Lengths Over 16”— 
Available Clear or Tango Tinted—Surface Printed up to 
Four Colors—UNILOX Printed up to Five Colors— 100+ 
Gauge to 200 Gauge Single Wound-75 Gauge to 200 
Gauge Double Wound 


EE-PAK SARAN ROLL STOCK 
SIZE: Web Widths 3” to 30”—50 Gauge to 200 Gauge Single or 
Double Wound—Available Clear or Tango Tinted—Surface 
Printed up to Four Colors—UNILOX Printed up to Five Colors 


Tee-PaK PLIOFILM LOAF CASINGS 


SIZE: Flat Width 5%” to 10”—Lengths 13” to 24” —Available Clear 
or Tango Tinted—Surface Printed up to Four Colors—UNILOX 
Printed up to Five Colors—Wall Thicknesses 120 Gauge 
Single Wound and 75 Gauge Double Wound 


EE-PAK PLIOFILM SHEETS (Sinsle Ply Only) 


SIZE: Sheets up to 30” x 35”—Available Clear or Tango Tinted—Surface 
Printed up to Four Colors 
SNUG PAK****—Shrinkable, Transparent Film—Available in Rolls up 


to 40°. 
****Trade Mark Registered **ePatented Process 


ORDER FROM YOUR TEE-PAK MAN! 


Tee-Pak of Canada, Ltd., 


Toronto 
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PREFERRED BY 
LEADING SAUSAGE-MAKERS 


Buffalo is right at home in the best sausage kitchens because it’s the 
best machinery. It has the best reputation... and the best features. 
Buffalo machinery is best for you. 

















BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 

will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 











Write for catalog 
and information 
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THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


— They cut clean and cool. 
Buffalo 


“Leak-Proof" 
Stuffers 





@ Standard and 
a3 Vacuum Mixers 
i @ “Direct Cutting" Converters 


a So i St i 2 Co a a a ae ee eee ee ee ee ee eee 
See the rest... 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 


re 
5, "1 
Sace macweS 





THE 





ities 





THE 





CHECK THESE 3 BIG MONEY-MAKING ADVANTAGES 


of processing bacon with PRESCO HYDROJET curing brine infusion 
1. HIGH PRODUCTION 


Processes pork bellies fast—cuts storage, handling and operating costs. 
One operator can completely infuse more than 300 pork bellies an hour. 


2. SIMPLE OPERATION 


One easy manual operation injects brine rapidly through 66 stainless steel 


needles, assuring uniform diffusion. The PRESCO HYDROJET automati- 
cally does all the rest. 


3. LOW COST 
Durable and efficient, the PRESCO HYDROJET is designed and engineered 


as a moderately-priced investment for processors large and small. 





i 
TODAY’S PRESCO HYDROJET IS AS MODERN AS TOMORROW 


... NEW ->» NEW ... NEW 

automatic, electronically stainless steel construction operational features reduce 
controlled timing mechanism throughout lasts indefinitely, maintenance to a minimum. 
eliminates guesswork, assures is easily kept clean. Servicing can be readily 
quality curing. handled by your personnel. 











The PRESCO HYDROJET is manufactured and sold only by 


_....  PRESCO PRODUCTS, INC. 


Montour, Ltd., Montreal 10 FLEMINGTON @© NEW JERSEY 
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lt Can Happen Here 


When a packinghouse workers’ union—in 
this case Local 79 of the UPWA—is host to 
the officials of a meat packing company at 
dinner, it is much more gratifying and just 





as arresting as any “man bites dog” type 
of news we can imagine. 

The event took place at Estherville, Ia., 
last week when top executives of John Morrell 
& Co. were entertained by the local union 
just prior to the start of operations at the 
company’s new hog slaughtering plant (see 
the NP of December 8, page 35). At the 
dinner, Morrell’s president, W. W. McCallum 
credited the union with the suggestion that 
the packer locate a hog killing plant at Es- 
therville, and added: 

“It would not have been accomplished 
if it had not been for the good relations 
between the community and the workers 
through their representatives. These are the 
things you must look for before you expand. 
We felt absolutely confident that Estherville 
and the union wanted us, and I think they 
are to have primary credit for our opening 
this plant.” 

We do not believe that a dinner and ex- 
pressions of good will can eliminate occasional 
differences of opinion—perhaps even deep ones 
-between the company and its employes, or 
that a “new day has dawned” in packer- 
union relations. 

We do believe, however, that where a 
mutuality of interest has been sincerely rec- 
ognized and affirmed through deeds it pro- 
vides an established framework within which 
conflicting views, which may arise later, can 
eventually be compromised and resolved. In- 
tolerance and intransigence cannot be too 
long maintained when both parties to a dis- 
pute know in their hearts that they have a 
common interest which transcends all their 
differences. 

Moreover, if the consciousness of their 
“family” interest can be kept alive in the 
minds of all concerned, many of the small 
disputes and irritations which arise in day-to- 
day relations can be minimized and eliminated 
on a non-cumulative basis. 





News and Views 





An Unfavorable note this week marred the otherwise improved 


1956 earnings picture revealed to date in the industry, as the 
nation’s largest packer reported a decrease of $8,880,945 from 
1955 profit. Porter M. Jarvis, president of Swift & Company, 
Chicago, reporting a 1956 net of $14,012,210, said “the com- 
petitive situation, plus mounting expenses, adversely affected 
results during the second half of the year.” The company’s 
sales tonnage reached an all-time high during the year, and 
dollar sales also rose slightly to $2,429,302,316. (See page 48 
for Swift report.) 

Net earnings of Geo. A. Hormel & Co., Austin, Minn., rose 
to $5,126,072 in fiscal 1956, compared to $3,734,223 in 1955, 
as that company’s sales tonnage also attained a new all-time 
high, H. H. Corey, chairman, and R. F. Gray, president, re- 
ported. The improvement was achieved despite a 5.1 per cent 
decline in dollar sales to $319,280,650. (See page 32.) 

Substantially higher earnings also are indicated for Wilson 
& Co., Inc., Chicago, although final audited earnings for the 
1956 fiscal year are not yet available, James D. Cooney, presi- 
dent, announced. Preliminary domestic results and dividends 
received from foreign subsidiaries indicate net earnings of ap- 
proximately $7,000,000, compared to $4,571,051 in 1955, he 
said. Domestic dollar sales were approximately 6 per cent lower 
than in 1955, primarily because of lower price levels of beef 
and pork and the closing of the Chicago plant, Cooney added. 
The Wilson annual report will be released early next month. 

As reported in last week’s NP, The Cudahy Packing Co., 
Omaha, also realized substantially improved earnings in 1956, 
making a net operating profit of $5,267,724, which was in- 
creased by a special gain to a total of $6,137,335 for the year. 


No Action was taken by the freight traffic managers committee, 


Transcontinental Freight Bureau, Chicago, on the western rail- 
roads’ application (C-3670) to reduce westbound rates on fresh 
meats and packinghouse products. Instead, the group _ this 
week referred the proposal back to its standing rate committee 
for further study. The standing rate committee had recom- 
mended on the basis of previous study that the application be 
denied by the freight traffic managers. 


A Meat-Eating record which stood for nearly half a century 


in the U. S. will be toppled by the current year’s estimated 
per capita consumption of 163.5 Ibs., J. Morrell Foster, chair- 
man of the American Meat Institute, pointed out in a year-end 
statement. Previous record was in 1908 when Americans ate 
an average of 163.3 Ibs. of meat apiece. The population has 
grown by nearly 90 per cent since that time. Both livestock 
and meat operations in 1956 held to a much smoother course 
all the way from the producer to the consumer than in 1955, 
Foster said. For 1957, the AMI chairman indicated that a 
strong market for all meat is likely. An expected reduction in 
pork supplies probably will mean a somewhat smaller total 
meat supply for the year, “Along with the reduced supply of 
meat, there probably also will be an expanded demand for 
it,” Foster said. “It places the livestock and meat industry in 
an enviable position, indeed. Population is increasing rapidly, 
spendable income continues to rise, and these mean greater 
purchasing power.” 


No Tax Reduction will be permitted by the national budget 


in 1957, the Treasury has informed the House ways and means 
excise tax subcommittee. Dan Throop Smith, tax policy assist- 
ant to Treasury Secretary Humphrey, told the group that the 
Treasury “is opposed to any tax reduction involving a loss of 
revenue.” He pointed out that the budget will call for ex- 
penditures of about $70,000,000,000 and that if taxes were 
reduced the government could not make ends meet. 


Pe 
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Hormel Net Rises to $5,126,072, or |.6¢ 
Per Dollar Sales, as Tonnage Hits Peak 


ET earnings of Geo. A. Hormel 

& Co., Austin, Minn., rose to 
$5,126,072 in the fiscal year ended 
October 27, 1956, compared. with 
$3,820,947 in fiscal 1955, as sales 
tonnage increased for the tenth con- 
secutive year to an all-time high 
of 1,156,641,228 Ibs., H. H. Corey, 





H. H. COREY R. F. GRAY 


chairman of the board, and R. F. 
Gray, president, disclosed in the 
company’s annual report. 

The improved earnings were 
achieved despite a 5.1 per cent de- 
crease in dollar sales from $336,603,- 
084 in 1955 to $319,280,650 in 1956. 
This increase was attributable to av- 
erage lower prices of products, par- 
ticularly on some of the major proc- 
essed items and primal cuts, the 
Hormel executives explained. 

“The net profit per dollar of sales 
still continues low as compared to 
other industries,” they pointed out, 
“amounting to 1.6c per dollar. of 
sales and only 44c per ewt. of prod- 
uct sold.” The 1955 profit equaled 
1.le per dollar of sales. Earnings per 
share of common stock were $9.85 
in 1956 and $7.30 in the previous fis- 
cal year. 

The 1956 earnings and a continu- 
ing large volume of business “are en- 
couraging and appear to justify the 
constant expansion and capital ex- 
penditure for buildings and facilities 
over the years,” Corey and Gray said. 
“The working capital of the company 
increased to $23,460,975. The sum 
of cash, government securities and 
accounts receivable exceeded the to- 
tal of all current liabilities. This strong 
working capital position is deemed ad- 
visable to permit financing of es- 
sential structural and mechanical in- 
stallations and improvements, some 
of which have been started during the 
year and others of which will be 
commenced within the coming year.” 

Total taxes for fiscal 1956 
amounted to $6,286,327, including 
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estimated federal income taxes of 
$5,075,000. Total wage costs rose 
from $56,209,549 in 1955 to $61,- 
317,503. The 1956 figure includes 
a joint earnings distribution of $2,- 
591,352 for eligible employes, who 
received amounts equivalent to 3.417 
checks, based on a 40-hour week. Co- 
rey and Gray said the 10c-an-hour 
general wage increase and fringe ben- 
efits which became effective October 
1, will add approximately $3,000,000 
annually to the payroll of the Hormel 
company. 

During the 1956 year, negotia- 
tions were completed with Burns & 
Co., Ltd., authorizing that Canadian 
packer to manufacture and distribute 
SPAM in Canada under Hormel spec- 
ifications on a royalty basis. A similar 
arrangement, entered into in 1954 
with Lunham Brothers, Ltd., Cork, 
Ireland, for the manufacture and 
distribution of SPAM in Great Brit- 
ain and part of Europe, “has prog- 
ressed very satisfactorily,” the Hor- 
mel officers reported. 

A Boston processor also is produc- 
ing several packinghouse products 
under Hormel specifications under a 
cooperative manufacturing agreement, 
enabling Hormel to serve its custom- 
ers in the New England area more 
adequately, they added. 

Hormel established a new unit 
during the year, the experimental and 
development division, to maintain a 
planned program of research and ex- 
perimentation in developing new 
products and improving old prod- 
ucts. It also has the responsibility 
of selecting better methods of manu- 
facturing and packaging the products 
of the organization. 

Hormel starts the new fiscal year 
“with ‘complete confidence in the 
future of the business and the in- 
dustry,” Corey and Gray said, “and 
with the full expectation of materially 
increasing the production and _ sale 
of its products to a constantly en- 
larging population, estimated to be 
growing in this country at the rate 
of 2,750,000 persons per year.” 

The company and the industry 
“supply the most important of all food 
items—meat,” they pointed out. “It 
is one of the oldest and most essential 
industries in the country. Despite the 
currently estimated decrease in hog 
supplies for the coming year, we 
feel that producers will make avail- 


able sufficient slaughter livestock for . 


the continued growth of the com- 
pany and the industry.” 

The statements of earnings of Geo. 
A. Hormel & Co. for the fiscal years 
ended October 27, 1956, and October 
29, 1955, follow: 


1956 1955 
SALES (less returns 
and allowances) ....$333,035,257 $350,245,216 
Less freight and ex- 
ME ouside 6'00,05'6'4408 13,754,607 13,642,132 
MET GALES .ccccsccs $319,280,650 $336,603,084 


COSTS, EXPENSES 
AND TAXES (Item- 
$660 WEIOW) oven ces $314,154,578 

MATERIAL COSTS & 
EXPENSES ........ $246,550,748 $271,177,373 

Cost of products sold, 
selling, administra- 
tive and general ex- 
penses, exclusive of 
items shown separate- 

NE Sc anh sd eack $244,115,831 

Provision for deprecia- 
ion 

Sundry charges (includ- 
ing interest expense 
of $561,762 in 1956 
and $733,964 in 1955) 
less sundry income. 


$332,782 ,137 


$268,651,373 


1,957,078 1,869,272 


477,839 


TOTAL WAGE COSTS.$ 61,317,503 
Wages and salaries, in- 


656,728 


$ 56,209,549 


cluding joint earn- 

BEE Cad tiiatawenswses 56,408,359 51,988,879 
Contribution to em- 

ployes’ profit-sharing 

PE saxlecaracevens 2,541,229 2,022,780 
Federal and state un- 

employment and old 

age contributions ... 917,983 912,578 
Group life, hospitaliza- 

tion and sick leave . 1,449,932 1,285,312 
TOTAL TAXES ...... $ 6,286,327 $ 5,395,215 
State income, property 

and other taxes .... 1,211,327 1,320,215 
Federal taxes en in- 

come—estimated 5,075,000 4,075,000 
NET EARNINGS --$ 5,126,072 $ 3,820,947 


10% Dividend in Stock 
Is Declared by Armour 


The board of directors of Armour 
and Company, Chicago, has declared 
a 10 per cent stock dividend, payable 
on February 8, 1957, to shareholders 
of record at the close of business on 
January 2, 1957. Each shareholder 
will receive one additional share for 
each ten shares held. 

This stock dividend will be capi- 
talized at its market value out of 
earned surplus resulting from 1956 
earnings. 

F. W. Specht, chairman, said that 
Armour has been plowing its profits 
into new facilities, plant betterments, 
a diversification program and debt 
retirement. The company’s financial 
position has been strengthened by the 
retention of earnings, he said, but ad- 
ditional time will be required to com- 
plete this broad forward program. 

Because of these future plans, it 
was deemed advisable to reconsider 
cash dividends at a later date, Specht 
explained. 

Because of more efficient operations 
resulting from these capital outlays, 
the company earnings should be bene- 
fited and, in addition, the company 
should be in better position to take 
advantage of the growth in population 
and the trend in the national diet 
toward more meat, dairy and poultry 
products, he added. 
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LOADING, vacuumizing and sealing of fresh meat packages 
is shown in Samuel M. Gertman Co.'s Boston plant. 


for giving hotel and restaurant 

cuts of fresh meat up to three 
weeks of shrink-free and_ trim-free 
storage life has raised several perti- 
nent questions in the minds of pur- 
vevors and wholesalers around the 
country: What is the new procedure? 
What kind of equipment is required? 
What is the experience of Samuel M. 
Gertman Co., Boston purveyor, in 
applying the process, and of its cus- 
tomers in using the meat? 

Actually, the Cryovac process for 
fresh meats is essentially the same 
vacuum-packaging process with which 
many packers and sausage manufac- 
turers are already familiar. It utilizes 


. NNOUNCEMENT of a process 


























WU 


Process Gives 
Large Fresh 


Cuts of Meat 
Longer Life 


a machine which draws the air out 
from around the product in a plastic 
bag, twists the neck of the bag to 
make it air-tight, seals the twist with 
a metal clip and trims off the excess 
material from the sealed end. 

It also employs a shrink tank or 
shrink tunnel, which causes the air- 
tight, moisture-proof bag to shrink 
against the product by giving the 
package a momentary bath or a spray 
of hot water. 

The main difference between proc- 
essing of fresh meats and other ap- 
plications is due to the unusual 


weight and bulk of the fresh product 
being packaged. The fresh meat proc- 
essing line is set up to allow plenty 











TYPICAL PROCESSING LINE for fresh meat packaging includes, from left to right, a large 
product table where bulky primal cuts are inserted in bags with the aid of a large loading 


chute; an automatic processing machine which removes air from around product in bag, 
twist-closes neck of the bag, applies a metal retaining clip to the twist, and trims off the 
excess end of the bag; a slide or roller conveyor which carries product into the shrink 


tunnel; a shrink tunnel where packaged product is sprayed with hot water to shrink packaging 
material tightly to contours of product; and a table where excess moisture drains off. 


THE NATIONAL PROVISIONER, DECEMBER .15, 

















1956 


of table area for handling large pri- 
mal cuts and to reduce operator fa- 
tigue by holding manual operations to 
a minimum number. 

It is recommended that purveyors 
going into this type of operation equip 
themselves with horizontal processing 
machines and shrink tunnels. Both 
tvpes of equipment eliminate the ne- 
cessity for lifting or carrying the prod- 
uct, and both provide several other 
benefits in this particular job. 

Especially suitable for fresh meat, 
according to the manufacturer, is the 
Model CW-C processing machine. It 
offers the advantages of fast and posi- 
tive vacuumizing and its rugged con- 
struction is said to make it ideal for 
heavy-duty operation. In addition, it 
has a large table for the product to 
rest on during vacuumizing which can 
be adjusted in height to bring the 
product in line with the vacuumizing 
nozzle without lifting by the operator. 

Uninsulated and insulated shrink 
tunnels are available. In both, the 
product is automatically carried under 
a hot water shower and through a 
shallow pool of hot water on a slat 
conveyor and automatically  dis- 
charged. The insulated tunnel is suit- 
able for a packaging operation which 
takes place in a cooler. 

There are six steps in the operation, 
as illustrated in the accompanying 
sketch. They are: 

1. Delivery of the unpackaged 
meat to the stainless steel table. The 
table should be at least 4 x 6 ft. 

2. Insertion of the product into 
the plastic bag. This is done with the 
aid of a loading chute mounted on 
the product table. 

3. Vacuumizing and sealing the 
printed bag. 

4. Shrinking the bag in the tun- 
nel, The package can be fed into the 
tunnel by means of a slide or a roller. 

5. Draining off of the excess mois- 
ture left on the outside of the package 
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PACKAGE IS being stamped "If not frozen, 
use before (date two weeks from date of 
packaging). Product is resting on table 
of the processing machine. 


after the trip through the shrink tun- 
nel, This is done on a stainless steel 
drain table. 

6. Transfer of the packaged prod- 
uct to shipping or storage. 

A suggested processing line, capa- 
ble of handling the expected produc- 
tion load of the small to medium sized 
purveyor, including the above compo- 
nents, costs a little more than $4,000. 

Output from this line will be in 
excess of 2,000 packages per 8-hour 
shift when the sealing machine is op- 


COMPLETED PACKAGES of fresh meat are 
stored on a rack in Gertman plant, above. 
When filling an order, operator rolls port- 
able rack to shipping room where cuts are 
boxed without further wrapping or tying. 
A butcher and steward Alfred Cerrone of 
Boston's Sheraton-Plaza Hotel, right, examine 
shipment of shrink-free, trim-free fresh meat 
before storing it in hotel's cooler. 
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erated by a person who is trained. 

There are several variations of this 
basic layout. Vertical processing ma- 
chines and shrink tanks can be sub- 
stituted at a saving in initial costs. 
These, however, require considerable 
lifting of the product, and result in 
much lower production rates. Conse- 
quently, the saving in equipment in- 
vestment would be offset by higher 
unit processing costs. 

An advantage of the layout shown 
is the ease with which it can be ex- 
panded to accommodate increases in 
volume of business. 

Another possible variation is the 
addition of another processing-vac- 
uumizing machine. This should enable 


_ the purveyor to double his production 


at a small investment. The single 
shrink tunnel can handle the pack- 
ages from several processing ma- 
chines, so the only other extra equip- 
ment necessary would be a conveyor 
connecting the processing machines 
to the tunnel and enough sealing ma- 
chines to handle the required volume. 

Key considerations in deciding the 
location of the processing line in the 
purveyor’s plant are: (1) nearness to 
the point where the cuts are fabri- 
cated, (2) nearness to the place 
where the packaged cuts are boxed 
for shipment and stored, and (3) ad- 
vantageous use of the available floor 





space. The layout illustrated here can 
be located against a wall, where it 
will take up the least space, and it 
provides for assembly line handling, 
with the unpackaged product being 
delivered at one end, and the pack- 
aged product being picked up at the 
other end. 

The Samuel M. Gertman Co. re- 
ports that use of the new process has 
been instrumental in increasing sales 
over 30 per cent, saving a minimum 
of $24,000 a year in shrinkage and 
trim and making it possible safely to 
fabricate fresh meats for stock with 
a saving of additional thousands in 
labor and other operating costs. 

According to Meyer S. Gertman, 
treasurer of the company, his firm’s 
adoption of the new procedure fol- 
lowed nine months of careful tests in 
its own plant and in the kitchens and 
dining rooms of its customers. 

In one test, for example, a tender- 
loin held in the Cryovac package for 
14 days lost less than % oz., or 0.37 
per cent. A tenderloin, unwrapped, 
and held under the same conditions 
lost approximately 3% per cent, or 2% 
oz., in five days. At the end of eight 
days the trim loss was excessive and, 
at the end of 14 days, the loin was a 
complete loss. 

What about color, odor, taste, age- 
ing, tenderness and acceptance by 
Gertman customers? 

Because of the removal of air from 
the package, the beef turns blue-gray 
in a short while. However, when the 
bag is opened and the beef is exposed 
to the air for 10 to 15 minutes, it 
returns to about the same _ reddish 
color it possessed when packaged. in 
the case of top butts and faces, coior 
restoration may not be complete after 
a week’s storage, but there are no 
customer objections to the few gray- 
ish-brown areas found on such cuts. 

Odor of the gases which collect in 
the bag during ageing are noticeable 
when the container is first opened. 
The odor dissipates quickly, however, 
and customers do not object. 


[Continued on page 60] 
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HAT do you do if you are 

faced with a mammoth mer- 

chandising problem and a lim- 
ited budget? If you are talented you 
adopt a do-it-yourself policy and, 
if you are blessed with the manner 
of a country gentleman and a British 
accent, you might well be on your 
way to TV stardom. At least this 
has been the experience of Roland 
Sinclair, general manager, National 
Meat Packers, Inc., Tampa, who has 
been master of ceremonies on the 
firm’s TV program. 

All of this came about from ne- 
cessity. When T. R. F. Sinclair ac- 
quired a substantial interest in the 
packing company in June, he found 
that the firm had lost much of its 
merchandising initiative. It had no 


Building a 


consumer package for its sausage 
products; it had no great franchise 
value in its name and it did no busi- 
ness with the large accounts. 

At his suggestion, management de- 
cided to implement a new merchan- 
dising program that would give a 
face lift to its sales effort. A. Whid- 
den & Associates, Inc., Tampa ad- 
vertising agency, was retained to con- 
sult with management in shaping this 
program in which greater consumer 
acceptance was the goal. To achieve 
this, a number of ideas were sponsored 
simultaneously. A new brand name 
and trade mark were selected. These 
are the Country Maid and a picture 
of a young housewife whose skirt is 
windblown, with a ranch-type fence 
as a backdrop. It was felt this brand 
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name presentation would accomplish 
two things. First, it was appropriate 
for the mode of life typica! in west 
Florida where swimming pools, bar- 
becue pits and large gardens are 
common in most residential areas. 
Second, there is a large and grow- 
ing tourist in-movement during the 
summer, the normal sausage meat 
season. It was felt that the name and 
brand mark would strike a responsive 
chord with these temporary custom- 
ers and help influence their selection 
of National's packaged items. 
Equally important, management 
realized that its market area has a 
sizeable group of economy-minded 
consumers. An economy line name 
and brand presentation were selected 
to meet the needs of this group. Fea- 


Franchise from Scratch 


UPPER RIGHT: Frank Rosenblatt, secretary; 
Sylvester Story, plant superintendent, and 
T. R. F. Sinclair, general manager, examine 
new line of packaged sausage. Story is hold- 
ing a package of the pan-slice bacon. 


LOWER LEFT: Superintendent Story checks 
temperature on Coldmobile refrigeration unit 
on new truck which carries the new brand 
name. LOWER RIGHT: Shallow type trays 
are used in the production of 3-lb. wiener 
packages. The trays are overwrapped with 
printed cello, promoting company brand. 


turing a gold background and a pic- 
ture of a prospector examining a 
handful of golden nuggets, it bears 
the suggestive name, “Gold Mine,” 
printed in gold letters outlined in 
black on a white plank. Manage- 
ment believes that merchandising the 
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economy brand as such is sounder 
merchandising procedure than trying 
to meet price competition by lowering 
the quality of its first quality. Both 
lines are highly nutritious and whole- 
some. The “Country Maid” wiener is 
an all-meat item. 

A new packaging department was 
created and equipped with suitable 
vacuum packing equipment. 

Furthermore, management realized 
that a new package of products al- 
ready available in other brands might 
not create interest among retailers. 
However, a new item often is a 
good introductory wedge and, con- 
sequently, National devised several 
new items for its market. First of 
these is a Southern Hamsnack, a 
4-0z. package of wafer thin ham 


VLAD 


35 








OBJECT: 

















FLEXIBLE PACKAGING was once merely a sanitary precaution-- 
today it is in charge of sales 


and its appeal to the consumer must be immediate and sure. 


The members of Daniels’ team are experts on the subject 
of “sales motivation”.* From preliminary design to the completion of 
carefully controlled printing, we keep our eyes on the 


final objective: the retail sale of your product. 


*These are $10.00 words meaning “eye appeal”. 


Member of 






Winco @ >) « , creators - designers 
foreeter anrels multicolor printers 
or : ii, ca id S of flexible packaging 


there is a Daniels product to fit your needs 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Philadelphia, Pennsylvania... Akron, Ohio... Denver, Colorado. . Dallas, Texas... Los Angeles, California 
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slices seasoned in the southern man- 
ner. Sales manager Charles Alley says 
that the product now has won good 
acceptance as it is ideal for sand- 
wiches, scrambled eggs or corn ker- 
nels or salad seasoning. In addition 
to being a good seller, it has also 
solved the problem of utilizing the 
broken ham slices and ends normal to 
boiled ham slicing. These pieces are 
now seasoned, sliced further if nec- 
essary, and then packaged. 

Another new product is a 4-oz. 
pouch of half slices of bacon which 
will fit a small frying pan. The slices 
are ideal for a bacon and egg break- 
fast and permit the housewife to do 
all her cooking in one skillet, frying 
the eggs in the bacon fat. The slices 
are also convenient for bacon and 
tomato sandwiches etc. The package 
holds an amount that the average 
family will consume for one meal. 

The third new sales-catcher is an 
economy package of wieners in a 3-lb. 
unit. A paperboard tray is used to 
hold the product which is then over- 
wrapped with printed cello. 

The company also has built a store 
demonstration booth and_ recruited 
part time employes to act as demon- 
strators. The booth features the 
brand name and trade mark and the 
demonstrators are dressed in the blue 
smock and red apron featured in the 
brand mark. Mrs. Sinclair, who also 
puts on the store demonstrations, is 
in charge of the group. 

All of these preparations, in a 
sense, were preliminary to the major 
task of getting the National brand 
name before the public. 

In looking around for a suitable 
way of building a consumer franchise, 
the advertising agency discovered that 
a series of historical TV films, “The 
American Legend,” was available at a 
nominal cost. Since the films were of 
the prestige type, having been created 
originally by the du Pont organiza- 
tion, they suited the firm’s purposes— 
to create prestige for its products. 
The series portrays historical events 
in American history. 

The films were leased and suitable 
TV time was booked on a local station. 
The time selected was 5 p.m. on Sun- 
day. Sinclair thinks this is an ideal 
time since it is immediately after 
football or other sport events that 
normally are featured on Sunday af- 
ternoon, and just before the question 
of an evening snack is decided. He 
believes the sales message is pre- 
sented at a time when it might in- 
fluence a buying decision. 

Having obtained the film and TV 
time, the firm decided to merchan- 
dise the series. Taking advantage of 
current adult concern over the tvpe 
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of TV presentations made for the 
juvenile audience, representatives 
called on all school principals in the 
firm’s nine-county market area and 
told them about the program the com- 
pany was going to present. They 
made a special point of calling on 
civics and history teachers and each 
of these was given an advance sched- 
ule of the program. Other civic groups 
such as the American Legion posts 
were notified of the coming program. 

The question then arose as to who 
was to act as master of ceremonies 
for the program. It was decided that 
Roland Sinclair, who spent some 20 
years of his adult life as plant man- 
ager for Kingan & Co., Belfast, North 
Ireland, should act the part. He had 
the advantage of being an outside 
observer with a British accent and 
manner. Al Whidden, president of 
the advertising agency, says the suc- 
cess of the program has been remark- 
able. Sinclair has become a TV pers- 
onality and, because of this, the firm’s 
products are gaining acceptance. 

The program runs half an hour. 
There -is a 40-second spot at the 
beginning for the product message, 
and a 20-second spot in the middle 
when another message is presented. 
The first 3% to 4 minutes are de- 
voted to a commentary by Sinclair 
on the film. In this commentary, he 
manages to do some oblique selling 
by associating the firm with the film 
presentation. Whidden states that the 
agency receives 5 to 12: letters fol- 
owing each presentation. The pro- 
motion that is done during the spots 
is “soft” selling. The product is pre- 
sented as “the good kind,” the legend 
used on the package labels. 

During the commentary, Sinclair 
sits on a high stool with pipe in hand. 

The program has been on since 
September and has increased sausage 
sales by a sizeable percentage. Na- 
tional is now servicing several of the 
large accounts in its trade area. As 
a result of this increase in business, 
two trucks have been added to the 
fleet of eight. These new units carry 
the new brand legend on the two 
side panels. In the near future, the 
balance of the fleet will be replaced 
with new units carrying similar signs. 

Newspaper advertising is also used 
to promote the product. In the TV 
section of the Sunday newspaper, the 
company program is advertised with 
a descriptive notice about the events 
to be portrayed. 

Sinclair states that the firm plans 
to expand its packaging operations 
with the addition of new conveyorized 
lines and the conversion of a cooler 
into an order assembly room. More 
smoking facilities are also planned. 
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ASAP Told Consumers 
Prefer Lean Beef 


“Many, if not most consumers, do 
not like fat beef even though they 
can easily afford it,” stated Dr. D. E. 
Brady, director, meat department, 
University of Missouri, speaking be- 
fore the American Society of Animal 
Production, which met in Chicago. 

He further said that some custom- 
ers prefer fatter beef but buy the 
more economical lean beef. For cus- 
tomers who like fat beef, cost is not 
the important factor, however, Brady 
pointed out to the group. 

In market research work conducted 
by the university, it was found that 
the following factors influence con- 
sumer choice: 1) proportion of fat to 
lean meat; 2) attractiveness; 3) col- 
or of lean meat; and 4) price. A 
pilot study sales test with rib roast 
and rib steak showed that 10.7 per 
cent of the consumers preferred Prime 
grade beef; 26.7 preferred Choice; 
30.7 preferred Good and 31.9 pre- 
ferred the Commercial grade. In the 
case of rib steaks, the corresponding 
figures for the same grades were: 7.7 
per cent; 21.5 per cent; 27.7 per cent, 
and 43.1 per cent, respectively, ac- 
cording to Brady. 

This sales test revealed that con- 
sumer dissatisfaction centered around 
the lack of tenderness in the lower 
grade steaks and excess fat on the 
higher grade cuts, especially roasts. 
Men preferred the higher grades of 
beef and the women the lower grades, 
Brady stated. For example, 62.2 per 
cent of the men contacted in the tests 
preferred the Choice and Prime 
grades while only 46.2 per cent of 
the women preferred these grades it 
was discovered. 

He cited results of other tests, 
including a Louisiana survey, which 
revealed that about 20 per cent of 
the consumers are aware of quality 
factors in meat, and there is a pref- 
erence for the less highly-finished 
grades. A Washington State College 
study showed a surprisingly high pref- 
erence for lower grades of beef by 
both men and women. 

Brady emphasized that beef con- 
sumers are demanding: attractiveness 
in packaging and display; cleanliness; 
nutrition; variety throughout the year; 
and optimum quality with price as 
an important consideration. 

He said that the beef industry 
would have to meet the changes and 
demands of its customers as higher 
living standards become more pre- 
valent. “Since it is the producer who 
primarily determines what will be in- 
side the hide, it is with him espe- 
cially that we need to counsel and 
take stock,” Brady concluded. 
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announcing... 


NEO-CEBITATE 


tm. Trademark (SODIUM ISOASCORBATE, MERCK) 
Re 


a new product for 
giving meats finest cure- 
color at lower cost 


NEO-CEBITATE marks another forward 
step in the science of giving meat products 
a surer cure with better color. It offers all 
the curing advantages of both Ascorbic 
Acid and Sodium Ascorbate —thus simpli- 
fying purchasing and stocking—and costs up 
to 18% less. 

Actual usage will prove that NEo-CEBITATE 


cuts production costs by shortening curing 
time, eliminating precuring in many cases, 


: ages of a reducing holding periods after pumping. 
Offers all pode ee nan ilaaecesinavs oe meat modi cit, 
Ascorbic Acid and Sodtu a longer-lasting color, and greater eye appeal. 
a It guards against costly losses by retarding 
White fie * color-fade or loss of bloom during storage. 
‘ e. Pe 


Supplied in convenient avoirdupois pack- 
ages, Neo-CesiTATE is shipped with trans- 
portation prepaid from conveniently located 
stock points. 


Send for free literature, Department NP-1215. 


n 
roate TESTED USES 
Cooked, Cured Sausage Products — Assures 


cost better, longer-lasting cure-color and protection 
<6 against color-fade. 
poco? eee Corned Beef—Speeds development of uniform 
Easy to adapt to existing pink color, minimizes surface discoloration. 
¥ Prive! equipment Pickled Pigs Feet—Added to curing pickle and 
procedures to vinegar pickle, assures more appetizing color 


and better eye appeal. 

Sliced Cured Meats—Spray application is highly 
effective in protecting color of sliced 
luncheon meats, sliced bacon and 
hams, etc. 
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Rising Operating Expenses 
Of Packing Industry Told 


Operating expenses of all kinds in 
the meat packing industry have been 
gradually increas- 
ing during the pe- 
riod 1949-55, and 
now are going 
up even more, 
George M. Lewis, 
vice president of 
the American 
Meat Institute, 
Chicago, pointed 
out this week at 
the seventh an- 
nual _ stockmen’s 
short course sponsored by the State 
College of Washington, Pullman. 

“Payrolls represented 13.3 per cent 
of the dollars taken in by meat pack- 
ers during 1955, compared with 10.1 
per cent in 1949. However, further 
substantial wage increases that were 
granted in this industry last October 
will result in an additional payroll in- 
crease of possibly $100,000,000 an- 
nually,” Lewis said. He continued: 

“Total operating expenses of the 
meat packing industry increased by 
$925,000,000 in the seven-year pe- 
riod 1949-55, from $1,905,000,000 to 
$2,830,000,000 in 1955. Average 
hourly earnings in the industry in- 
creased from $1.40 to $2.05. But the 
new contracts the industry signed last 
fall provided for an immediate hourly 
increase of 10c and an additional 7c 
in each of the next two years. These 
figures are average hourly earnings 
and do not include fringe benefits. 

“In terms of the sales dollar, ex- 
penses through 1955 jumped from 
20.1 per cent to 26.2 per cent. The 
corollary to this increase in operat- 
ing costs was a reduction of approxi- 
mately the same percentage points— 
from 79.2 per cent to 72.9 per cent— 
in the proportion of the sales dollar 
paid out for livestock and other raw 
materials. These opposite trends are a 
reflection of the economic facts of 
life in which the meat packing in- 
dustry operates, and which dictate 
that livestock is worth to the packer 
only what he can get for the products, 
less all operating expenses and what- 
ever margin competition will permit 
him to have as a profit.” 

“Other increases, aside from pay- 
rolls, in the consumer’s meat dollar 
reaching the meat industry included 
advances over the period in the cost 
of supplies, up to $120,000,000, or 
39 per cent; transportation, up $85,- 
000,000 or 35 per cent; taxes, up 


G. M. LEWIS 


$57,000,000 or 61 per cent; de- 
preciation, up $76,000,00, etc. 
“Yet with all these increases, the 
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net earnings in the meat packing in- 
dustry during the seven-year period, 
1949-55, ranged between 0.4c and 
0.9c per dollar of sales. In no year 
has the profit of the meat packing 
industry (and there have been losses 
by some companies) been such as 
would have made any appreciable 
difference whatsoever in the amount 
paid out by Mrs. Consumer. 
“Sometimes people look at the mil- 
lions of dollars of profit made by the 
entire meat packing industry and 
think that all this is a tremendous 
sum of money. It is, but when you 
analvze it, in relation to the size of 





the industry and the value of sales, 
$11,000,000,000 in 1955, the profit 
makes no difference in what the con- 
sumer pays for meat or what the 
producer receives for livestock.” 


Financial Notes 

The board of directors of Wilson 
& Co., Inc., Chicago, has declared a 
dividend of $1 per share on the com- 
pany’s outstanding common stock, 
payable at the rate of 25c February 
1, May 1, August 1 and November 1 
to stockholders of record January 11, 
April 12, July 12 and October 11, 
1957, respectively. 
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The CHOICEST PRODUCT 
of the CORN BELT’S 
MOST SELECT AREA 


Carlot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


Sioux City 


\'GDRESSED [BEEF, Inc. 


1911 Warrington Road Sioux City, lowa Teletype SY39 


U. Ss. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 
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ABOVE: Three-in-one package laid out to show makeup. At right 
is summer sausage which is cut in chunks. Next is Holland style 


bologna, followed by liver sausage and completed package. AT 
RIGHT: Souse, old-fashioned loaf and other packaged items. 


Muscatine Firm Successfully Combines Old and New 


Wie selling combination pack- 


age units of sausage, which are 

as modern as TV, and utilizing 
up-to-date equipment and operating 
and merchandising methods, the firm 
of C. E. Richard & Sons of Musca- 
tine, Ia., believes that the taste ap- 
peal of old country sausage products 
and well-smoked meats is hard to beat 
in winning steady friends among con- 
sumers and retailers, alike. 

Movement of dry salt meat in open 
wagons down to nearby docks on the 
banks of the Mississippi river, where 
shipment by packets and rafts pro- 
vided the fastest available delivery to 
St. Louis and way points, is an early 
memory of Elmus D. Richard, presi- 
dent of the company. 

Established in 1877 by the late 
C. E. Richard as a downtown mar- 
ket, the firm operated around the turn 
of the century as a wholesale and re- 
tail distributor of processed meats. 
In 1916, three sons of the founder 
reorganized the company into a 
wholesale concern and built a plant 
on the north side of the citv. Since 
that time the firm has grown steadily 
and become firmly established as a 
supplier of meat to the southeastern 
section of Iowa. 

Recent improvements to the plant 
include a new 30 ft. x 60 ft. two- 
story addition consisting of a beef 
cooler at ground level and drv stor- 
age on the second floor. A new boiler 
and more grease storage tanks have 
been installed. The entire refrigera- 
tion system is being remodeled. 

Two officers of the company, Elmus 
D. Richard and Chester A. Richard, 
vice president, this year received gold 
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service buttons at the AMI conven- 
tion, their entire 50 years of service 
having been spent with the company. 
Another brother, P. G. Richard, sec- 
retary-treasurer and_ office manager, 
has also been with the meat packing 
company for many years. 
Slaughtering operations take place 
on a dual purpose floor where 300 
cattle and 200 hogs are dressed each 
week. Stunning with a Cash captive- 
bolt pistol starts systematic operations 
on a_ single-bed beef line during 
which one and one-fourth animals are 
processed an hour for each employe. 
Damage to hides in skinning and 
handling has been reduced to less than 





NEW INTERNAL liquid refrigerant recircu- 
lator is large enough to take care of future 
expansion, says superintendent Paul Welke. 


1956 


5 per cent through a special incentive 
plan which has resulted in a higher 
graded product commanding a premi- 
um price on the market. 

Sausage products are manufactured 
under the firm’s “Rich” brand. Man- 
ufacturing equipment has been con- 
sistently changed and supplemented 
to keep up with modern methods and 
includes a new 400-lb. Globe stuffer 
and mixer; Anco grinder and Buffalo 
silent cutter. Wieners are produced 
with Ty-linkers and Tee-Cee peeling 
equipment: Loaves are baked in a 
Globe gas-fired rotary oven and 
wrapped by the Cryovac process. 

The firm is having success with a 
vacuum-wrapped variety package of 
sausage. The three-in-one assortment 
consists of half a ring of Holland liver 
sausage, half a ring of bologna re- 
formed into an oval and a small chub 
of summer sausage placed vertically in 
the center. The 1-lb. unit has found 
a ready market with TV viewers and 
small families. The wholesale value of 
the products is increased 6c a pound 
by their neat assembly in this form 
and retailers find the unit a fast sell- 
ing item with their customers. 

Another popular product is a pickle 
souse containing large chunks of hand- 
chopped meat and_ eye-appealing 
pieces of pickle and pimento. This 
product is formed in large 25-lb. 
loaves in stainless steel pans. The 
finished loaves are wrapped in clear 
cellophane in whole and half por- 
tions, both having a ready market. 

Other special products include an 
old-fashioned onion ring containing 70 
per cent pork and 30 per cent lean 
beef trimmings. Holland bologna is 
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made from an old-country formula 
of coarse ground meat, uncolored and 
stuffed in beef middle casings to make 
%-lb. rings. Summer sausage is stuffed 
in hog bungs to provide straight 1-lb. 
sizes. Braunschweiger is produced in 
sewed bungs in regular 8-lb. weights 
and in 1-lb. cellophane wrapped 
shorter lengths. Salami is mildly sea- 
soned with garlic and put up in 7-lb. 
cellulose casings. Roast beef loaf is 
made from high quality round meat, 
hand-chopped in large chunks to give 
a home-made appearance, and cooked 
in its own juice. Wieners are coarse 
ground and uncolored; the skinless 
type is produced in conventional sizes 
and 15 pieces to the pound, while 
sheep casing wieners run seven links 
to the pound. 

Particular care is devoted to pro- 
ducing a_ thick-sliced bacon with 
definite flavor characteristics. Curing 
is done with Preservaline and the 
rind is then removed and the belly 
is trimmed carefully before smoking. 
Smoking for 18 to 24 hours produces 
even color on all sides and a lasting 
flavor in both slab and slices. The 
bellies are formed on a Dohm & 
Nelke press and sliced on U. S. equip- 
ment. Much of this bacon is wrapped 
in open face 1-lb. packages which 
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@ SLOPING TOPS FOR SANITATION 


@ PERFORATED BOTTOMS 
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SALES MANAGER Schuyler Proffitt believes 
that an important factor in successful sales 
endeavor is to see that product is delivered 
as it was represented to the customer. 


contain an average of twelve slices. 

Fresh meat is fabricated in large 
amounts for hospitals and_ institu- 
tions. Minute steaks made from high 














PACKINGHOUSE 


STEEL LOCKERS 


Size 15” x 18” x 60” Made by Interior Steel Co. 


grade beef rounds are produced in 
quantity in the plant. 

An accounting system that furnishes 
a weekly profit and loss statement for 
all department heads is said to be 
invaluable in building efficiency. The 
report shows the cost of labor and 
supplies; total production; inventories; 
and schedules for the following week, 
as well as notes on changes in whole- 
sale prices and company policy. In- 
dividual jobs are broken down and 
their costs are analyzed. 

The company’s products are adver- 
tised through newspapers and _ bill- 
boards. During a regular radio fea- 
ture, hams are auctioned with bids 
being accepted at the radio station 
by telephone according to the num- 
ber of identifying brand labels saved 
from wieners, bologna and sliced 
luncheon meats. The value of the auc- 
tion has been directly measurable in 
increased sales. Future publicity, says 
P. G. Richard, will soon include a 
50-year anniversary celebration with 
details being worked out with the 
help of the AMI. 

Sales meetings are held on Friday 
afternoons to give salesmen the ad- 
vantage of a long week-end. Sales 
manager Schuyler Proffitt believes that 
long sales meetings are less important 


BUREAU ANIMAL INDUSTRY SPECIFICATIONS 


PERFECT for Packinghouses, Factories, Garages, Schools. 
@ PADLOCK ATTACHMENTS 


@ SET UP (GROUPS OF 4) READY TO USE 


oY 
Condition 


34”—$29.50 each. 


1000 Sections Used Steel Shelving Lyons, Equipto, Berger—-in Excellent 
Shelf Sizes 12” x 36” up to 36” x 48”. 
Also 700 golden oak desks and chairs—size 60” x 48” and 60” x 
Priced to sell! 


Heights up to 8’. 


ALL MAKES TYPEWRITER CO. 


2550 Farnam St. 
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Omaha, Nebraska 


Atlantic 2413 
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than maintenance of a high standard 
of product quality. 

Deliveries, which start from an en- 
closed loading dock, extend over a 
75-mile area west of the river. The 
firm favors Ford trucks equipped with 
Batavia bodies and Kold-hold plates. 
Records of truck performance show 
that conscientious maintenance by 
company mechanics results in an an- 
nual saving equal to the cost of one 
new truck out of each seven serviced. 
The work is done in a garage at- 
tached to the main building. 

Refrigeration for the new cooler is 
furnished by Gebhardt overhead units. 
In a low-temperature freezer, and in 
two holding rooms, cooling is by 
Krack automatic defrosting ceiling 
units. Refrigeration capacity has been 
increased and efficiency has been im- 
proved by recent remodeling which 
consisted of enlarging and rearrang- 
ing refrigerant supply lines and add- 
ing mechanical controls. A new in- 
ternal liquid refrigerant recirculator 
system acts to prevent frost-back on 
the compressors and increases ca- 
pacity for the room evaporators. Old 
condensers are being replaced with 
newer and more modern equipment. 

Steam is generated at 100 psi. in 
a new 150-hp. Murray boiler. Fuel 
is natural gas at 12 psi. mechanically 
controlled by a Maxon burner and 
quick acting shut-off valve; Cleve- 
land automatic damper, and Wheelco 
flame control instrument panel. Safety 
features include positive fuel shut- 
off in the event of low water, exces- 
sive steam pressure or other emer- 
gency conditions. Water for general 
plant needs is drawn from city mains 
while water for machine cooling 


comes from the plant’s deep wells. 

The rendering department has two 
Anco cookers and an Expeller. Ca- 
pacity of grease storage is 3,000 gal. 
inside the plant and 10,000 gal. in 
new outside tanks. 
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Interstate Cattle Movement 
To Come Under U.S. Control 
Jan. 1 To Curb Brucellosis 


Interstate movement of all cattle 
except steers, spayed heifers, and 
calves under eight months old comes 
under federal control January 1, 1957, 
to curb the spread of brucellosis 
(Bang’s disease), the U. S. Depart- 
ment of Agriculture has announced. 

The new rules are aimed at 
strengthening and unifying control of 
interstate movement of cattle rela- 
tive to  brucellosis—particularly to 
counties and states already designated 
modified certified brucellosis - free 
under the brucellosis eradication pro- 
gram. Violation is a federal offense. 

A regulation already in force will 
still apply after January 1 to reactors 
to the brucellosis test. Eartagged and 
branded, they may move under of- 
ficial certificate to slaughter at plants 
under federal inspection or specifical- 
lv approved by the USDA or to an 
approved public stockyard for sale 
to such slaughtering plants. 

Under the new regulation, cattle 
not known to have brucellosis also 
can be shipped to such plants for 
immediate slaughter or to a public 
stockyard or one approved by the de- 
partment. They must be accompanied 
by a certificate by owner or shipper. 

Two classes of cattle can move into 
anv state. Cattle from brucellosis- 
free herds and areas which require 
only an official certificate. And of- 
ficially vaccinated animals under 30 
months old can be shipped with 
only an official certificate, except those 
moved into a modified-certified bru- 
cellosis-free area. They must have, 
in addition, a permit from the live- 
stock sanitary official of the state of 
destination. 

Official vaccinates over 30 months 
old can be shipped to non-certified 


STANDING BESIDE 
a truck, president E. 
D. Richard discusses 
the need for sys- 
tematic maintenance 
of rolling stock. Rich- 
ard is planning to 
retire soon to the 
state of Florida. 
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areas under an official certificate and 
a permit from the state of destina- 
tion, if within the preceding 30 days 
they were blood tested and showed 
a reaction no higher than incomplete 
agglutination at 1:100 dilution. If 
they move into a modified-certified 
brucellosis-free area, however, they 
must then be quarantined until tested 
negative or slaughtered. 

Most nonvaccinates over eight 
months old can move under official 
certificate if tested negative within 
30 days of shipment, provided that 
those going into a modified-certified 
brucellosis-free area also have a per- 
mit from the state of destination and 
are then quarantined until tested 
negative after 30 days or slaughtered. 
There is an exception, however, for 
animals from a federal-state super- 
vised herd that has tested reactor- 
free within 90 days before shipment. 
They can be shipped anywhere under 
official certificate only, provided each 
animal shipped has tested brucellosis- 
free at least 30 days after the herd 
test but within 30 days of the time 
of shipment. 

Beef bulls and females shipped for 
feeding or grazing only can move 
under official certificate and permit 
from the state of destination, if that 
state legally requires segregating and 
quarantining such cattle, the USDA 
announcement concluded. 
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e Picnics 


e Chopped Ham 


e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N. Y.C. 
PLaza 9-5780 

















Swift Profit Drops $8,880,945 Despite 
Dollar Sales Rise and Record Tonnage 


ECORD sales, on a tonnage basis, 
were reported this week by Swift 

& Company, Chicago, for the fiscal 
year ended October 27, 1956. Total 
dollar sales of $2,429,302,316 showed 
a slight increase 
over the $2,404,- 
123,642 in 1955, 
but net earnings 
declined, Porter 
M. Jarvis, presi- 
dent, revealed in 
his annual report 
to shareholders. 
Net earnings in 
1956 totaled $14,- 
012,210, com- 
pared with $22,- 


P. M. JARVIS 


893,155 for 1955, a decrease of $8,- 
880,945. Earnings per share were 
$2.36, compared with $3.87 last 


year. For each Swift sales dollar, the 
1956 net averaged 0.6c, compared 
with lc in 1955. 

The report pointed out that 1956 
earnings reflect the appreciation from 
price increases which occurred in 1956 
in the market value of year-end in- 
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ventories. This year, therefore, ap- 
plication of the Lifo method used in 
pricing these inventories resulted in 
a substantial charge against income. 

The competitive situation, plus 
mounting expenses, adversely affected 
results during the second half of the 
vear, the Swift president said. 

“This year’s earnings,” Jarvis ex- 
plained, “bear out the apprehension 
that we felt and expressed in issuing 
the six-month report. We stated then 
that interim reports are not depend- 
able criteria of annual earnings, due 
to the extremes inherent in the sea- 
sonal changes in meat processing and 
other company operations. 

“The vear’s earnings were unsatis- 
factory, but a number of depart- 
ments showed improvement. While 
overall meat volume increased, along 
with the total for industry, competi- 
tion became more intense. 

“Earnings in beef were slightly 
lower. Pork results showed improve- 
ment over the previous vear’s losses. 
In the lamb division, earnings were 
not up to expectations, but veal re- 


| never get a bum wrap 
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PAPERS FOR PACKERS FOR 52 YEARS 








sults improved in volume and profits. 

“Increased volume and _ substan- 
tial expense reductions in our dairy 
and poultry business resulted in im- 
proved earnings. Canned foods and 
consumer shortening departments also 
reported gains. Industrial oils, glues, 
adhesives, industrial soaps and de- 
tergents turned in larger profits. 
Mixed feed operations showed en- 
couraging improvement. Volume in 
our oil mills increased but plant 
food production was down slightly.” 

A ten-day strike in September, 
which tied up 39 meat packing plants, 
naturally affected earnings, Jarvis 
told the shareholders. 

“Everyone loses in a strike and, 
unfortunately, losses for the company 
extend beyond the period of work 
stoppage,” the Swift president de- 
clared. “The union shop and strike 
issues involving rights of manage- 
ment were resolved in the three-vear 
contact. The master agreements pre- 
serve freedom of choice for employes 
and properly provide that responsi- 
bility for plant operations rest in man- 
agement.” 

Annual wage increases and semi- 
annual adjustments based on the cost- 
of-living index also are provided in 
the new contract. 

“Vigorous efforts are under way 
to combat rising costs of doing busi- 
ness, and to meet effectively problems 
created by intensified competition.” 
Jarvis said. “Rising costs of materials, 
services, wages, etc., make it im- 
perative that we continually develop 
more effective operating methods. 
Moreover, we have developed new 
products and services in order to 
meet changing consumer demands. 
This calls for large capital outlays, 
new techniques, extensive promotions, 
and new cost-saving machines and 
equipment. 

“The company continues in strong 
financial position, with a ratio of 
current assets to current liabilities of 
2.23 to 1. During the year working 
capital decreased $16,985,407, these 
funds flowing mainly into net fixed 
assets, which increased $20,591,597.” 

In a special article, dealing with 
postwar progress of the company, the 
report stated that expenditures for 
plants and equipment rose from a 
wartime level of about $9,000,000 
to over $30,000,000 annually. Capital 
expenditures since the war have to- 
taled $305,844,000. 

Among major buildings and im- 
provements completed in 1956 are 
modern on-the-rail beef dressing fa- 
cilities at Chicago, St. Louis and St. 
Joseph, Mo.; frozen food processing 
and packaging operations at Chicago; 
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baby food packaging (in glass) facili- 
ties at St. Paul, Minn., and Fort 
Worth, Tex., and sales units at Pana- 


sidiaries for the 52 weeks ended Oc- 
tober 27, 1956, and October 29, 1955, 


appears immediately below. 





SALES, including service revenues 


Interest and other dividends ..................5 


ACCUMULATED EARNINGS (after providing re 
ber 29, 1955, and October 30, 1954 


ADD: Restoration to accumulated earnings of 


tory price decline of $5,767,000 ............... 


LESS: Appropriation to general reserve ......... 


DIVIDENDS ON CAPITAL 
1955—$2.50 per share) 


STOCK (1956 


27, 1956, und October 29, 19 





CONSOLIDATED INCOME AND ACCUMULATED EARNINGS FOR 1955 AND 1956 


Dividends from foreign subsidiaries, not consolidated 
Supplemental distribution from mutual casualty company 


OTS goin eae 00k CLige FasSA DAKE 000 eREe beweciedamlas 369,868 
Rice KG Awelis 60h o.5ida Na kesiiee eo Mhitens cuhcaahebecacvaee’s 2,433,547 ,247 2,408,595 349 
LESS: 
Cost of sales and services, including cost of raw materials, 

provision for inventory replacements and processing ex- 

SS La bake sh Wan EIAs oe pair ad.a eee s.¢ 6 4. Cadel pd Che earre 2,204,054,708 2,174,350,736 
Selling and administrative expenses .............0..00eeee0e 153,021,307 145,612,420 
SIE? ore.b s vcceahlaa Wamie peed Gh ine ess vadlea decd eaeebeesen 20,930,867 19,759,801 
men CGGmen CRBM INCAS LAMONT aii... cccsessccdccsesessseses 16,524,248 16,035,113 
CDN NNN, Whe TOOMOIOD CHUNG io ok ces csi escescceesceveeses 13,572,819 10,664,181 
MEE 2 cic CwNins weds cases ee ebeues cunteestineenaas 3,155,439 1,801,825 
MER SI MEIN os CO oa aids vig FHA 550 Cote casiceeserecdts 7,208,973 17,243,406 
Cee SRR CREME. oc ln can SU Lins) e aeeenwcecushadavagen 4a 1,616,676 2,216,081 
Prior years’ adjustments of excess provisions for federal 

ECR RBAON. a vnlevitn ce tanveuseradeaenateees eee catenemasede (550,000) (1,981,369) 

EMME gis 04.6 40:00) c0.0n'n. 000 806 Map REN eHeNe heeeaeRneeeetcs s Op aEe 2,385,702,194 


high-cost additions to fixed assets of $27,000,000 and inven- 


$2.60 per 


ACCUMULATED EARNINGS (after providing reserves), October 
27 55 $ 


52 Weeks 52 Weeks 


Ended Ended 
Oct. 27, 1956 Oct. 29, 1955 
Accdenewnuseee $2,429, 302,316 


1,131,974 
1,166,507 
1,576,582 





Pree et eee 14,012,210 22,893,155 
serves), Octo- : 
Sevtheeaweaees 185,170,694 177,092,467 


199,182,904 199,985,622 
reserves for 


se Saikew civid-e.ce.s 32,767,000 + éteatanitn 


231,949,904 
1,762,969 


230,186,935 


199,985,622 
share; 
14,814,928 


15,401,899 


214,785,036 $ 185,170,694 








American National to Hear 
Speakers on Many Topics 


Outstanding speakers from govern- 
ment, business and the cattle and 
beef industry will headline the 60th 
anniversary convention of the Ameri- 
can National Cattlemen’s Association 
at the Hotel Westward Ho, Phoenix, 
January 7-9, Radford S. Hall, execu- 
tive-secretary, announced. 

Among those who have accepted 
invitations to appear on the program 
are Lewis W. Douglas, former am- 
bassador to Great Britain who is now 
a Tucson, Ariz., bank official; Brig. 
Gen. W. O. Kester, Washington, 
D. C., president of the American Vet- 
erinary Medical Association; Paul V. 
Willis, New York, president of the 
Grocery Manufacturers of America, 
and M. J. Cook, Chicago, vice presi- 
dent, the Chicago U. S. Yards. 

Scheduled to welcome the 2,000 
stockmen from 35 states are Ernest 
W. McFarland, governor of Arizona, 
Jack Williams, mayor of Phoenix, and 
Ernest Chilson, Winslow, Ariz., presi- 
dent of the Arizona Cattle Growers 
Association. 

Among those addressing the meet- 
ing of the Junior Cattlemen’s Asso- 
ciation will be Roscoe Haynie, vice 
president of Wilson & Co. 





ma City, Fla.; Springfield, Ill.; Ra- 
leigh and Kinston, North Carolina, 
and London, Ontario. 

Major projects under construction 
include sales units at Port Huron, 
Mich.; Somerville, Mass., and Buffalo, 
N. Y., and improvements in facilities 
at meat packing plants in Des Moines, 
Iowa; Kearney, N. J., and Ocala, Fla. 

“It is imperative,” Jarvis said, “that 
we take full advantage of technolog- 
ical changes and scientific research 
in order to be competitive and to 
promote future growth in perform- 
ance and earnings. Further capital 
investments will be made to apply 
more power and automatic controls 
to production. Research will be in- 
tensified to develop new products.” 

The 1957 outlook is good for plenti- 
ful supplies of livestock and the other 
agricultural raw materials that Swift 
processes, according to the report. 
Beef output is expected to continue 
at a high level. Pork probably will 
be reduced somewhat in volume, but 
there will be relatively large sup- 
plies of both veal and lamb. Poultry 
numbers, particularly broilers, con- 
tinue to increase. A record produc- 
tion of soybeans indicates a high 
volume will move through Swift mills. 

The statement of consolidated in- 
come and accumulated earnings of 
Swift & Company and all wholly- 
owned domestic and Canadian sub- 
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Know fat or oil 


content in 13 minutes! 





The new Steinlite Fat and Oil Tester is being used 
to rapidly determine the fat content of: 


FRANKFURTERS MEAT PRODUCTS 
BOLOGNA GROUND BEEF 
EMULSIONS GROUND PORK 
LUNCH MEATS TRIMMINGS 
PORK SAUSAGE CANNED MEAT 
HAM PRODUCTS 








WRITE TODAY 


Steinlite electronic 
food and grain 
testers have been 
sold ’round the 
world for over 20 
years, 

For brochure and 
complete information 
on the Steinlite 
Fat and Oil Tester 
write today to 


Fred Stein Laboratories, Mfg. 
Dept. NP-1256, Atchison, Kansas 
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With the Steinlite non-technical personnel can 
make rapid fat tests. Avoid losses from sub- 
standard or extra-legal batches. Rapidly make 
corrections in batches which vary beyond the 
permissible range. Maintain high quality for 
consumer acceptance. 
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FAR-ZUPERIOR 


Complete Production Line 











Designed for small packers, slaughterers, and locker —thedd Cibiiliene 
operators. You can do business in “Big Packer —Gambrelling Tables 
Style” at reasonable cost with as little as 12’x12’ —Bleeding Rails 

floor space and 10’ ceiling. Capacity about 40 hogs —Scalding Tanks 

per hour. Assembly consists of Killing and Bleed- —Knocking Pens 

ing Rail, Four Shackles and Throw-In, 500# Elec- —Splitting Saws 

tric Hoist, Scalding Tank, Thermometer, Ittel Hog —Hog & Poultry Singers 
Dehairer, Gambrelling Table. —Dial Thermometers 











Write for free descriptive material 


Sales & Engineering Co. 
Fra Be UPERIOR Cedar Rapids, lowa 
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AROMIX CORPORATION 


1401-15 W. Hubbard St * Chicago 22, It]. © MOnroe 6-0970-1 








‘Southern’ Hospitality 
Adds Spice to Promotion 


A touch of old-fashioned hospitality 
greeted customers in 12 Omaha and 
Council Bluffs supermarkets each 
weekend during November. Twelve 
“Southern Belles,” wearing crinoline 
dresses, demonstrated Virginia Reel 
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CUSTOMER GETS sausage taste sample 
from Mrs. Gertrude Benesh, Cudahy dem- 
onstrator, at Shaver’s Food Mart, Omaha. 





pork sausage, a new product of The 
Cudahy Packing Co., Omaha, which 
is made from fresh ham, loin, shoulder 
and sides. 

The promotion revolved around 
“Colonel Togglehorn” and his daugh- 
ter, “Lulubelle,” who supposedly have 
handed down the family recipe for 
sausage with “Deep South” flavor. 

Harry Johansen, manager of Cu- 
dahy’s sausage department, said the 
new line won good acceptance. 

Promotions were conducted simul- 
taneously in Wichita, San Antonio, 
Denver, Phoenix, San Diego and Salt 
Lake City. A series of two-color, 
1,000-line newspaper advertisements, 
as well as radio spots featuring Col- 
onel Togglehorn and Lulubelle, 
backed the new product introduction. 


New Jersey Quarantines 
Two Secaucus Farms for VE 


Vesicular exanthema, a serious dis- 
ease of hogs, has been found in two 
herds at Secaucus, N.J., and prompt 
action has been taken by state and 
federal officials to prevent further 
spread of the infection. This is the 
first appearance of VE in the state 
since late 1954. 

The Division of Animal Industry, 
New Jersey Department of Agricul- 
ture, has placed the affected farms 
under a strict quarantine which pro- 
hibits the movement of animals onto 
or off the premises. Herds on the two 
farms comprise about 8,200 hogs. 
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Seilers Quit Philadelphia 
Firm Founded by Father 


WaLTER SEILER, formerly presi- 
dent and general manager of Karl Sei- 
ler & Sons, Inc., 
Philadelphia, and 
KARL SEILER, JR., 
who was vice 
president and sec- 
retary, have term- 
inated their con- 
nection with the 
sausage company, 
which was 
founded by their 
father in 1886. 

Announcement 
of the move was made by the broth- 
ers in the form of a paid advertise- 
ment in the Philadelphia newspapers, 
which also thanked patrons through- 
out the years for their reception of 
Seiler meats. No statement has been 
made by the company. 

Karl Seiler & Sons since last July 
has been listed by the Meat Inspec- 
tion Branch as a subsidiary of 1500 
Corporation, Inc., 1500 Walnut st., 
Philadelphia, along with Louis Burk, 
Inc., Penn Dutch Lebanon Dried 
Beef, Inc., Philadelphia Air Dried 
Beef, Inc., Polish Hams, Inc., Trenton 
Pork Roll, Inc., and Canned Meats, 
Inc. Details of the apparent merger 
have not been disclosed. 


W. SEILER 


Merkel, Inc., Acquired by 
Marine Construction Firm 


Merkel, Inc., Jamaica, N. Y., has 
been acquired by Williams-McWil- 
liams Industries, Inc., a marine con- 
struction and dredging concern, Row- 
LEY W. Putvuips, chairman of Wil- 
liams-McWilliams, announced. He 
said the acquisition brings Williams- 
McWilliams into the food field and 
sets up a pattern for further diversi- 
fication. Terms of the transaction were 
not announced. 

The 56-year-old Merkel pork pack- 
ing concern operates 52 pork products 
stores in New York and New Jersey 
A private investment house, Robinson- 
Hobbs & Co., Inc., New York City, 
bought all Merkel stock in June, 1955, 
for an undisclosed sum involving sev- 
eral million dollars. SrvcLatR RosBIn- 
SON, president and chairman of the 
investment firm, has been serving as 
chairman of the Merkel board since 
that time. 

Indicated sales for the Merkel con- 
cern in the fiscal year ended October 
27, 1956, were about $30,000,000. 


The Meat Trail... 


JOBS 


ALLAN P, CARPENTER, general 
manager of C. A. Durr Packing Co., 
Inc., Utica, N. Y., was elected a vice 
president of the company and re- 
elected to the board of directors at 
the annual meeting of the concern. 
Carpenter also was reappointed as 
general manager, and DonaLp B. 
BicE was named assistant general 
manager. All other officers and direc- 
tors were re-elected. They are: CLARA 
Durr Harrison, chairman of the 
board; JEROME B. Harrison, presi- 
dent and a director; MARGARET P. 
Durr, vice president and a director; 
WiLt1aM M. Howaprp, secretary, and 
ArtHur H. MAUvTHE, treasurer and a 
director of the concern. 


JosepH D. Paviak has been elect- 
ed president of B. Schwartz & Co., 
Chicago, effective January 1, suc- 
ceeding BENJAMIN F. SCHWARTZ, 
who ‘will become chairman of the 
board and executive committee. Pav- 
lak joined the Schwartz organization 
ten years ago as assistant cattle buy- 
er, later becoming executive vice 
president. He previously served with 
Swift & Company. Schwartz, who 
founded the firm in 1934, will con- 
fine his efforts to the rapidly-grow- 
ing new products division and ex- 
panding export business, the com- 
pany said. The firm has launched a 
line of fabricated frozen meats, in- 





cluding steaks and patties, under the 
Frostee Fyne brand. Primary business 
of the concern is the boning of beef 
for the soup, chili, sausage and can- 
ning trades across the nation. 


Two promotions in the operations 
division of Oscar Mayer & Co., Madi- 
son, Wis., have been announced by 
P. Gorr BEacH, JR., vice president 
of operations. EuGENE T. MESKILL, 





E. T. MESKILL W. S. BRAGER 

former Madison plant industrial en- 
gineer, has been promoted to general 
industrial engineer for the company. 
Wa TER S. BraGer, former super- 
vising engineer, has been promoted to 
the position of Madison plant indus- 
trial engineer, succeeding Meskill. 
Meskill, an alumnus of the Harvard 
graduate school of business adminis- 
tration, joined Oscar Mayer & Co. 
in 1952. Brager joined Oscar Mayer 
& Co. in 1951 after receiving his 
mechanical engineering degree and 
master of business administration de- 





Se 





NAMED OUTSTANDING broker of the year by Krey Packing Co., St. Louis, Edgar F. 
Scholand (left) receives keys to 1957 Pontiac station wagon from John Krey Stephens, 
vice president of the St. Louis concern. Scholand, who operates as Edgar F. Scholand, Inc., 
Buffalo, N.Y., received the honor for having the largest volume sales increase of any Krey 


* broker in the 1956 fiscal year. Watching presentation are Frank Delaney, manager of Krey 


canning division, and Paul Carothers, the firm's merchandising manager. Krey, which is the 
largest independent packer in St. Louis, will observe its 75th anniversary next year. The com- 
pany plans to emphasize the anniversary in its 1957 advertising program. 
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gree at the University of Wisconsin. 


D. T. Brown has been appointed 
manager of the Montreal meat pack- 
ing plant of Swift-Canadian Co., Ltd., 
A. E. MiLvarp, president, announced. 
Brown joined the company in Toron- 
to in 1918, served for several years 
in the provision department, was 
manager of the firm’s refinery depart- 
ment for many years and had been 
in the Swift-Canalian general manag- 
er’s office since 1955. 


Hosart MEYER, manager of the 
Birmingham branch of Wilson & Co., 
Inc., since 1953, has been named 
manager of the Wilson branch in 
Miami. He joined the company 35 
years ago in Baltimore. 


CEO LEIGHTON has been promoted 
to manager of the claim department 
of Geo. A. Hormel & Co., Austin, 
Minn. He has been a member of the 
department for a number of years. 
The manager's post formerly was oc- 
cupied by Paut C. Knopr, assistant 
treasurer of the firm, who retired at 
the end of the fiscal year. 


PLANTS 


Biffs Steaks, Inc., Canton, Ohio, 
which now can freeze 600 steaks to 
—65° F. every hour using the con- 
tact plate freezing method, will be 
able to freeze 1,500 an hour by Jan- 
uary 1 when ten more plates will be 
in use, ALLEN E, CaGHAN, head of 
the two-year-old firm, announced, He 
said the company also will put in a 
conveying system, another steak form- 
ing machine and another beef slicing 
machine. Thirteen persons now are 
employed by the firm, which claims to 
be the second largest manufacturer of 
packaged frozen beefsteaks in Ohio. 


Two fires within three days caused 
a total of $26,000 damage at Hygrade 
Food Products Corp., Buffalo, N. Y. 
Firemen said both fires started when 
hot grease dripping on wood chips 
ignited and the flames spread. 


A new 5,500-sq.-ft., air-conditioned 
office building has been completed 
at Bryan Brothers Packing Co., West 
Point, Miss., and will house the firm's 
sales, credit, purchasing and account- 
ing divisions. The brick building was 
designed by Smith, Brubaker & Egan, 
Chicago, and constructed by plant 
engineer TROY WILLIAMSON. 


Johnston County Frozen Foods, 
Inc., Smithfield, N. C., has opened 
a modern new custom slaughtering 
plant six miles west of Smithfield. 
RicHARD T. EDMONDSON, secretary- 
treasurer and manager of the concern, 
said the locker plant in town will 
cut and freeze or cure the slaughtered 
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animals at the customer's request. The 
locker plant has been curing hams 
since 1950 and its ham business has 
grown by leaps and bounds, Edmond- 
son said, since he exhibited the grand 
champion and first-place hams in the 
light and heavyweight divisions of 
the National Frozen Foods Locker 
Association’s ham show that year. 
Other officers of the three-stockholder 
corporation are MaRvIN- TAYLOR, 
president, and Mrs. SARAH CUNNING- 
HAM, vice president. 


Circle F Provision Co., Lexington, 
N. C., has begun processing aged 
beef for sale to retail merchants, and 
work is being rushed to get other 
phases of the new business into oper- 
ation, owners HaroLtp Fritts and 
Mrs. Fritts announced. They plan 
to produce various types of frozen 
and canned meats in the future. 


TRAILMARKS 


GeorceE Stark, president of Stark, 
Wetzel & Co., Inc., Indianapolis, has 
been named a member of the new 
swine industries committee of the 
Council for Agricultural and Chem- 
urgic Research. The council is made 
up of leading executives in the swine 
and pork industries. Its purpose is 
to find new uses in industry for the 
products of agriculture. 


Max CHERNIS, president of Bos- 
ton Sausage and Provision Co., Bos- 
ton, has been named a fellow of 
Brandeis University. Dr. ABRAM L. 
Sacuar, Brandeis president, said the 





appointment was made in recognition 
of active interest in the university, 
which was established in 1948. 


Tom J. Derr, retired manager of 
Armour and Company at Oklahoma 
City, was reported to be improving 
gradually at St. Anthony Hospital 
there after suffering a stroke while 
visiting relatives in Indiana. Dee was 


flown back to Oklahoma City. 


Henry J. Kruse, president of Seat- 
tle Packing Co., Seattle; and chair- 
man of the WSMPA board of direc- 
tors, spoke on “Meat Grading as a 
Sales Tool” at the 40th annual con- 
vention of the California Cattlemen’s 
Association in San Jose. 


Dr. Frank O. KIELDSEN, inspector 
in charge of meat inspection in Los 
Angeles since May, 1942, will retire 
December 30 after 29 years of meat 
inspection service. He will be suc- 
ceeded by Dr. ArtHur F, ECKERT, 
who has been in charge of the MIB 
San Francisco office since March, 
1953. Dr. FRANK R. THORNDIKE, now 
inspector in charge at Sioux City, 
Iowa, will succeed Dr. Eckert. 


Donatp M. KINnsMAN, formerly 
manager of the animal husbandry 
farm at the University of Massachu- 
setts, has joined the staff of the animal 
industries department of the Univer- 
sity of Connecticut, Storrs, as an as- 
sistant professor, Dr. W. A. Cowan, 
head of the department, announced. 
Professor Kinsman will engage in 
teaching and research in meats and 
animal husbandry. In addition, he will 
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Purchased for WALDBAUM'SS SUPER MARKETS... | 


By UNITED DRESSED BEEF Co 
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GRAND CHAMPION CARLOT of fat lambs at International Livestock Show, Chicago, sold 


at auction for 63c a pound ‘to United Dressed Beef Co., New York City, a division of 
Swift & Company, which purchased them for Waldbaum's Super Markets, Inc., New York 
City. Prize Southdowns averaged 92 Ibs. This is the ninth year that H. C. Besuden (left), 
feeder and exhibitor of carload, has taken top honors. Others in photo (I.tor.) are: 
Aaron Friedman, head meat buyer, Waldbaum's Super Markets; Walter Hynes, assistant 
manager, United Dressed Beef Co., and Ira Waldbaum, president, Waldbaum's Super Markets. 
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GREAT LAKES LEGEND STAMPS 


team up to provide a neater, more legible 
job of marking for inspected plants. 


Our legend stamps have deep-cut hand-engraved faces of 
long-wearing brass; do a neat, legible job of marking. Rust- 
proofed steel body and border protects marking face and 
insures longer life. We make legend stamps, State and local 
inspection stamps (including hammer-type stamps for rail 
marking). Specify Estab. # when ordering U. S. stamps. 
Send sketch for prices on special stamps. 








Imprint right is style 
of 2!” U.S. rubber 
stamp for bags and 
boxes. Deep - molded 
face is vulcanized to 
metal base—will not 
separate or pull 
apart. 





Conform fo M.I.B. Regulations 


VULCANIZED 
U. S. METAL STAMPS RUBBER STAMPS 
$4.00 EA. $5.00 EA. 


GREAT LAKES INKS for both cold and hot marking. 
. « « gives more impressions .. . better impressions . . . for 
LESS! Fully complies with all regulations. Write for details. 


GREAT LAKES STAMP & Mic. Co. 


2500 IRVING PARK ROAD 
CHICAGO 18, ILLINOIS 
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Why not cash in on Hollenbach‘ 
dry and semi-dry sausage by. 


Sausage, B.C. Salami and B¢é esent line. 


CHAS. 


HOLLENBACH 


Inc 
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in the exclusive manufacture of 
» profit-building 314 Summer 





coach the meats judging team at the 
university. Well known in New Eng- 
land, he has been the superintendent 
of the general livestock judging con- 
test at the Eastern States Exposition 
in Timonium since 1952. 


M. Feder & Co., Allentown, Pa., 
bought the 4-H champion steer at 
the Bucks-Lehigh-Montgomery show 
at Hatfield (Pa.) Fairgrounds, pay- 
ing $3.50 a pound, or a total of 
$3,675 for the 1,050-Ib. steer. The 
price was a record high for the 16 
years of the sale. The steer was pur- 
chased for the Hotel Traylor, Allen- 
town. Named “Chunky,” the animal 
was owned and raised by nine-year- 
old Jonathan Walkers, Hidden Val- 
ley Farm, Newton, Pa. 


Rival Packing Co., Chicago, has 
named McCann-Erickson, Inc., as its 
ad agency, effective January 1. 


Dr. GERALD ENGELMAN and Eb- 
MUND Farstap of the USDA have 
received honorable mention awards 
from the Washington chapter of the 
American Marketing Association for 
outstanding contributions to the field 
of marketing by government em- 
ployes. Dr. Engelman is an economist 
in the Agricultural Marketing Serv- 
ice and Farstad is a former AMS 
economist. They were recognized for 
their publication “Pork Marketing 
Margins and Costs,” which is USDA 
miscelleneous publication No. 711. 


The Oscar Mayer & Co. plant in 
Davenport, Iowa, is sponsoring a new 
Junior Achievement company known 
as “Nif-teen Originals.” About 18 
teenagers are in the group, which will 
sell stock and manufacture products 
to gain business experience. 


As a special consumer incentive, 
Hereford Heaven Brands, Oklahoma 
City, recently offered a can of bis- 
cuits free with ‘each purchase of the 
company’s pure pork sausage. 


Wiederhold Sausage Co., St. Peters- 
burg, Fla., has added Lachs-Schinken 
to its processed meats line, Eart 
BERKY, vice president, announced. 
The new ready-to-eat product is made 
from boned and defatted pork loins, 
mildly cured and smokehouse roasted. 


DEATHS 


Joun T. Hucues, 74, retired part- 
ner in Hughes Wholesale Meat Co. 
and Hughes Provision Co., Cleveland, 
has passed away. 


LesTER Lyons, 59, a partner in 
Sloman-Lyons Brokerage Corp., Chi- 
cago, died December 9. He was one 
of the founders of the concern. 
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YOU SHOULD 


WHOLE PECK 
HASHER and WASHER 


Cc Oo a 


HERE'S a combination that gets results in less time. 


BIG enough to take whole pecks — without quartering or 
shaking. Two shafts, turning towards each other at different 
speeds, on which are mounted a total of 43 hardened, high 
carbon steel saws, each with 32 teeth having 1'/,” pitch, do 
the job efficiently and thoroughly. Luke warm water directed foreign matter by tumbling under a series 
between the hasher saws remove much of the intestinal con- of flat spray nozzles. Spiral baffles as- 
tents as the material is hashed. sist in the proper movement of material 
through the cylinder. 





All parts, except shafts, drive gears, and saws, are of heavy 


welded construction, hot dipped galvanized after fabrication. Additional washer cylinder lengths, hav- 
Split housing roller bearings at each end of shaft permit shaft ing separate motors, or driven from the 
to be removed from machine with saws mounted. first cylinder offer additional washing 


Wash cylinders from 10’ to 20’ long made of heavy gauge oe 


rforat Ive slow! i ial free of 
ee a ee ee For complete specifications write for the new FREE catalog. 


ADDRESS 
THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


102 BLADE STREET CINCINNATI 16, OHIO 


/ U U YOU WILL LIVE WITH TODAY'S DECISIONS... BEST BUY BOSS . 
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Flashes on 
suppliers 


AMERICAN CAN CO.: Dr. KEn- 
weTH W. BricHTON, former associate 
director of this New York company’s 
research division, has been named 
general manager of the new products 
department. 


FRICK COMPANY: A new branch 
office at Palo Alto, Calif., has been 
opened by this Waynesboro, Pa., firm. 
ALAN J. VANDERMADE is in charge. 
The company has announced also that 
the Philadelphia branch office has 
moved to 408 Wilford Bldg., 33rd 
and Arch sts. The new telephone 
number is BAring 2-7112. 


HURON MILLING CO.: The 
board of directors of this Royal Oak, 
Mich., company and of the Hercules 
Powder Co. of Wilmington, Del., have 
approved a plan for acquisition of 
Huron by Hercules. Approval of the 
agreement awaits the vote of Huron 
Milling Company stockholders. 


TAYLOR INSTRUMENT COM- 
PANIES: Rosert B. ReYNo.ps has 
been named industrial sales manager 
of the Chicago branch of this Roches- 
ter, N. Y. company. Reynolds will be 














SUTHERLAND PAPER CO.: Completion of its two-story research and engineering 
building has been announced by this Kalamazoo, Mich., company. Facilities have 
been provided for pilot equipment, a pulp laboratory, fireproof vaults for storage 
of records and products, a engineering drafting room, chemical research, biological 
and food technology laboratories, a dark room and a constant temperature and 
humidity room as well as necessary office space. The research center employs 30 
engineers and chemists under Martin Galbraith, vice president and technical director. 








in charge of all industrial sales opera- 
tions for the Chicago region which in- 
cludes Minneapolis, Milwaukee and 
Kalamazoo territories. 


CROWN CORK & SEAL CO., 
INC.: W. D. Recnier has been ap- 
pointed sales manager of the ma- 
chinery division to succeed RaLPH 
E. Costa, recently resigned. Regnier 


formerly served as sales manager of 
packaging machinery for this Balti- 
more, Md., company. 


CONTINENTAL CAN CO.: PETER 
P. WojTUL, currently vice president 
of sales for this New York company, 
will assume the position of vice presi- 
dent of the fibre drum division on 
January 1, 1957, the firm announced. 











USE OUR 
PREMIUM QUALITY FLAKES 
FOR 
SUPERIOR FINISHED PRODUCTS 


REDUCE REFRIGERATION NEEDS 


INCREASE UNIFORMITY AND 
FLAVOR 


Especially 
made for 
coloring 
sausage 
casings 


WARNER-JENKINSON MFG. CO. 
2526 Baldwin Street + St.Louis 6, Mo. 











TENDERIZE YOUR HAMS 





FULLY DEODORIZED and HYDROGENATED! 


Samples Sent On Request 


Bulk shipments of Vegetable Oil ©@ Oleo-Oil @ Oleo-Stock and Hydro- 
Lard. Shipped via our fleets of Stainless Steel Tank Trailers. Flakes packed 
in 50-Ib. multiwall waterproof bags. Bulk shipments arranged on daily or 
weekly basis. 


SHORTENING CORP. OF AMERICA, INC. 


U. S. GOV'T INSP. EST. 1039 
542 Henderson Street * Jersey City, New Jersey 

JERSEY CITY: Telephone JOurnal Square 2-3232 
For quotations call < JERSEY CITY: Teletype JC 114 

NEW YORK CITY: Telephone WOrth 2-7778 
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for better product and better profit! 


By simply adding original Zee-Kook Ham Solution to 
your curing pickle brine, you will produce a really 
tender ham that commands higher prices. Zee-Kook 
results in tastier hams that are more flavored, more 
resistant to dehydration, with less shrinkage. No formula 
changes necessary. 


Write for generous free sample today. 


THE ZEE-KOOK TENDERIZER CO. 


3109 24th Street e Detroit 16, Michigan 








THE NATIONAL PROVISIONER, DECEMBER 15, 1956 


ALL 








TH 











‘ing 
ave 
age 
ical 
and 

30 


tor. 








ger of 
Balti- 


PETER 
esident 
mpany, 
e presi- 
ion on 
yunced. 











fit! 


on to 
really 
Kook 
more 
rmula 


-O. 


ichigan 








15, 1956 








10 Good Reasons 
for Using 
CAINCO 


Albulac’ 


© Binds Low Protein Meats! 

© Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
© Improves Shelf Lifel 

© Minimizes Jelly Pockets! 

© Stabilizes Water and Fat! 

@ Increases Yield! 

















© Improves Sausage Texture! 
© Supplements Natural Albumen! 
© Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN . . . EXCEPTION. 
ALLY ADHESIVE ... SPRAY DRIED . . . PURE MILK PRODUCT! 


Manafactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage Manufacturers Specialties 


222-224 W. KINZIE e CHICAGO 10, ILL. 
*Powdered Milk Product 
















in name... 
high grade in fact! 


at all points, in product of 
proven quality in all: selections porter 
in commercial quantities. We wou we 

the opportunity of working with you. 


Regular traders, 









“HYGRADE FOOD PRODUCTS. CORP. 


Dish MB ied SS a i 
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© ELIMINATE DIRTY WORK 


== Until recently, there was no real sub- 

mer. stitute for hand scrubbing on tough 
* cleanup jobs. Nobody liked it. 

: Now, scrubbing action can be pro- a 

ax. vided hydraulically. It’s better, faster : é, 


oe and a thousand times cheaper than gM 

2am. any hand method. < “4 
= The Sellers Hydraulic Jet Cleaner * oa 
dak. uses only cold water and steam (as oe 
mee 6s low as 5 psi.). It delivers a high tem- i 
Bus perature, high impact jet, with or hy : * 

<n ra 





without detergents, that scrubs clean 
any surface. It sweeps floors, convey- 
ors, processing machinery free of all 
types of foreign matter . . . cleans 
hard-to-reach spots without disman- 
tling equipment. 

There's no comparable cleaning action 
provided by any cleaning device, no mat- 
The Sellers Hydraulic Jet is 


simple to operate 


ter what cost 


easily installed 





GET THE FACTS. .. send for 
Bulletin 424. 


SELLERS Jyx® 


A 


CORPORATION fe 


1604 Hamilton Street, Philadelphia 30, Pa. © Since 1848 
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Here’s another reason why 
America’s most modern rendering plants — 


COOK 
WITH 
~ DUPPS 


£ 


THE ONLY REALLY NEW 


COOKER DRIVE. 

WW oX- tas B) OP 2) dors) ole Col) 
Yong) ail Orolo) <:) am DONA: 
is extremely simple. 
trouble-free and 
compact, fully 
enclosed, oil tight. 
All drive parts 

run in oil with 
adequate reservoir 
Tole ole Cob ta Mn Cole t-s-30b d=) 
positive lubrication 


without pumps. 





The new DUPPS 
SPACE SAVER cooun 


Requires 20% less space, 2 point suspension un- 
derframe. No beams or channels needed—easier 
cleaning and piping. Steel charge and discharge 
doors. Single steam inlet. Seven standard capaci- 
ties from 2,000 to 12,000 pounds. 


Write or Phone for Details 


THE DUPPS C0. 


GERMANTOWN, OHIO 





MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 





Long-Life Hotel Cuts 
[Continued from page 34] 
Eating tests—both in the Gertman 
plant and in the dining rooms of its 
customers—have proved that meat 
packaged for 14 days has a normal 

flavor and odor when it is cooked. 

Other experiments convinced Gert- 
man that ageing continued while in 
the package and that, when the prod- 
uct was held for extreme periods, 
tissue breakdown proceeded to the 
point where the meat was no longer 
saleable, even though it still looked 
good, 

Because of the lack of the normal 
signs of age in the meats that are 
aged in the bag, Gertman stamps each 
bag with the instructions “Use before 
this date unless this item is frozen.” 
Dating of each package is necessary 
to protect a customer from holding 
the product, even under normal re- 
frigeration, for too long a period. 

Gertman found it easier than an- 
ticipated to sell its customers on pack- 
aged fresh cuts. The following ad- 
vantages (for the restaurant operator) 
are cited by the purveyor: 

First, it is easier for the customer 
to carry a larger, more complete stock 
and to do so with complete safety. He 
can order more in anticipation of in- 
creased business. He never need be 
out of certain meat items to the dis- 
appointment of his own customers. 
If bad weather cuts his business be- 
low his expectations, he can store his 
packaged meats in his refrigerator. 

Second, the new process does away 
with the necessity for freezing meats 
to save them from uneconomical trim- 
ming or spoilage. This maintains 
overall quality since freezing and 
packing materials in a restaurant 
kitchen are usually inadequate. 
Should the meat user decide to freeze 
his Cryovac-packaged meats, he has 
protection from freezer burn in the 
non-permeable, clinging package. 

Third, the food operator can also 
be assured of aged meats without the 
usual 6 to 8 per cent weight loss due 
to trim. There is also a constant week- 
ly saving in normal dehydration and 
trimming loss. 

Lastly, the package has eye appeal. 
The meat is clean and easy to store 
in less space, 

Gertman is offering most of its 
boneless meat items in packaged form 
at no extra cost to the customer. In 
summing up what the process has 
done and is doing for his company, 
Meyer Gertman says: 

“First, this added service has al- 
ready cemented us closer to our reg- 
ular accounts and has made, and is 
making, many new accounts. 

“Second, this additional business 
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has resulted in savings in pro-rated 
fixed, as well as semi-variable, 
charges. Every item coming into our 
refrigerated rooms weighs less as time 
goes on, not more. Putting every item 
we possibly can into a package cuts 
down on this normal day-to-day 
shrinkage and saves us money. 

“Very few of our customers will 
accept beef items unless they are at 
least well set. Some want us to age 
beef until it is quite moldy. Quite 
often they want us to trim this mold 
before shipping. All of this means 
a shrink of 1% to 3% per cent and 
up to 7 and 8 per cent when trim- 
ming and facing is required. This 
considerable expense, a minimum to 
us of $28,000 to $34,000 a year, can- 
not always be passed on to the cus- 
tomer, even in part. Competition is 
such that too often we pay for all 
of this shrinkage ourselves. 

“Thirdly, there are times when our 
buyer can get certain items at ad- 
vantageous prices. There are times 
when additional profit could be made, 
or losses cut, if it were possible to 
hold meats an extra week or two un- 
til market conditions or business con- 
ditions improved. We can now hold 
the meat fresh. 

“When it is possible to fabricate or 
cut for inventory and fill orders from 
stock, many additional economies re- 
sult. Work flow is evened out, over- 
time cut, production per man-hour in- 
creased, and shipping schedules met 
more easily. 

“Even in selling frozen meats, 
packaging has helped pay its way. 
Formerly, whenever we froze meats 
to effect inventory profits, to main- 
tain stock level, or to save meat from 
spoilage, we always had the problem 
of freezer burn. Today, this problem 
is gone. The second-skin cling of the 
bag and its negligible moisture trans- 
mission rate have done awav with 
the old freezer burn problem.” 

In two specific cases Gertman has 
translated its overall costs versus sav- 
ings in using the new procedure: 

In the case of a steer short-loin, 
weighing 6 Ibs. and selling for $1.60 
a pound, or $9.60 in all, the total bag, 
clip and labor cost is 14.54c per ten- 
derloin or 2.27c per pound. If pack- 
aging this tenderloin saves only 2 
per cent in shrinkage, the purveyor 
saves 6.66c per tenderloin or 1.67c 
per pound over and above the pack- 
aging cost. 

Second, a Choice boneless sirloin 
strip weighs 17 Ibs. and sells for $1.50 
a pound, or a total of $25.50. The 
bag, clip and labor cost is 26.46c or 
1.56c per pound. A shrink of only 
1% per cent would cost 38.25c. So 
the process saves 11.79c per strip 
over and above packaging costs. 
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Ate}: 
PROVEN 
INSULATION 


UNITED’S BB (block-baked) CORKBOARD 


United’s Corkboard has been the choice of hundreds of cold storage 
operators over the last forty years. Inspection of many United Cork 
installations after 10 to 20 years service has shown the insulation to be 
as good as new—no deterioration—no loss in insulating effectiveness. 
Whether you operate an ice cream plant, creamery, food processing 
company or cold storage warehouse you can’t take chances with your 
insulation—it has to be right. If you have a low temperature insulation 
problem, specify United’s Corkboard—it’s time-tested on the job. 


Retains initial low ''K”’ factor 

Easy to install 

Works as easily as lumber 

Lightweight and flexible 

Structurally strong 

Bonds readily with cement, hot or cold asphalt 
Fire retardant; insect, vermin resistant 


United Cork Companies have 50 years of experience and leadership in 
serving the requirements of the refrigeration industry. Use the coupon 
below for additional product information and installation data, your 
United representative will be glad to advise you. 


Corkboard 


Pipe Covering 


Tank Lagging 












UNITED CORK COMPANIES 


5 Central Ave., Kearny, New Jersey 





"BB 
CORKBOARD 





UNITED CORK COMPANIES, 5 Central Ave., Kearny, N.J. 
Manufacturers and erectors 
of cork insulation for 
almost a half century 


Please send United Cork Catalog. | am interested in 
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in key cities—coast to coast. 
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ALL MEAT... output, exports, imports, stocks. 








*Estimated by the Provisioner 





Meat Output Down; 6% Below Year Ago 


Meat production under federal inspection for the week ended Decem- 
ber 8 settled back from its sharp increase of the week before. Volume 
for the period at 479,000,000 Ibs. represented about a 5 per cent de- 
crease from 503,000,000 lbs. the previous week and a 6 per cent drop 
from last year’s record total of 510,000,000 Ibs. The sharp slump in pork 
output accounted mostly for the decrease. Cattle slaughter rose a shade 
and numbered 7 per cent larger than last year. Hog kill, off 13 per cent 
for the week, was 19 per cent smaller than last year. In pork, the differ- 
ence amounted to a minus of about 40,000,000 Ibs. compared with last 
year. Estimated slaughter and meat production by classes appear below: 


BEEF 
Week Ended Number Production 
M's . Ibs. 
Dec. 8, 1956 455 241.2 
Dec. |, 1956 450 239.4 
Dec. 10, 1955 427 233.1 
AL 
Week Ended Number. Production 
M's | Mil. Ibs. 
Dec. 8, 1956 .. 175 20.5 
Dec. |, 1956 190 22.2 
Dec. 10, 1955 169 19.4 


—— — WEEK'S KILL: Cattle, 439,880; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


—s td WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed 
Dec. 8, 1956 990 530 
Dec. 1, 1956 985 532 
Dec. 10, 1955 1,002 546 
Week Ended CALVES 

Live Dressed 
Dec. 8, 1956 215 117 
Dec. |, 1956 215 117 
Dec. 10, 1955 211 15 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,490 203.4 
1,710 227.4 
1,841 243.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
303 14.2 479 
295 13.6 503 
311 14.5 510 


HOGS 
Live Dressed 
242 136 
238 133 
237 142 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
97 47 44.5* 
% 46 51.1* 
% 47 14.2 62.0 





Cold Storage Meat Report 
List to be Changed—USDA 


Effective with its January 1, 1957 
report, the U.S. Department of Agri- 
culture is planning to make some 
changes in the list of meat items on 
the questionnaire used in the collec- 
tion of data on cold storage holdings, 
it has been announced. The changes, 
which have been decided on after ex- 
tended consultation with the industry, 
were designed to improve the use- 
fulness of the final report. 

The current revision is the first 
made in the meat section of the USDA 
cold storage report in 40 years. Some 
stocks currently being listed will no 
longer be reported separately, such 
as sausage and sausage room prod- 
ucts, and edible offal. 

The USDA is instructing ware- 
housemen and packers to alert key 
personnel on the changes in the new 
questionnaire. Filling the new form 
will not consume any more time than 
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the current one, the USDA pointed 
out. Instruction will be sent out well 
in advance of the effective date of 
the new reports. 

A sample of the item listing on the 
new form appears below. 


Beef in freezer 
Beef in cooler 


Hams 
Bellies 


pork : 
Pork in cooler: 
Dry salt bellies ...................... 
Other dry salt pork 
All other pork cuts ................. 1... 
Lamb and mutton in freezer ee 
Veal in freezer 


Meat Index At Six-Month Low 

The wholesale price index on meats 
at 78.7 for the week ended Decem- 
ber 4, off 1.1 per cent from the week 
before, was at its lowest level in near- 
ly six months, a Bureau of Labor 
Statistic report indicated. The aver- 
age primary market price index of 
115.7 was 0.2 per cent below its 
long-time high of 115.9 established 
the previous week. 


MEAT EXPORTS, IMPORTS 


Export business in lard rose in 
September to 38,074,957 Ibs. from 
30,544,573 lbs. for the month last 
vear. Exports of edible tallow at 962, 
117 Ibs. were about triple the 326, 
572 lbs. shipped in October 1955. 
Movement abroad of 111,333,850 Ibs, 
of inedible tallow in September was 
up from 94,462,394 Ibs. last year. 

On the import side, inshipments of 
canned beef in September at 5,135, 
057 Ibs. were less than half the 10; 
562,128 Ibs. imported during the 
month last year. Imports of canned 
and cooked hams and _ shoulders 
amounting to 4,011,825 Ibs. were 
down sharply from 7,337,481 Ibs. ia 
September last year. The USDA re 
port on’ exports and imports of meat 
industry products by items is as fol- 
lows: 





Sept. Sept. 
1956 1955 
EXPORTS (Domestic) : Pounds Pounds 
Beef and veal— 
Fresh or frozen ......-- 5,635,467 706,318 
Pickled or cured .....- 1,284,781 1,502,154 
Pork— hntnel 
"en — i e édeeies 602,779 460,711 
Hams & shoulders, . 
cured or cooked .....- 1,137,494 1,204,2H 
WEE vi csticocucseeen 119,392 65,077 
Other pork, pickled, 
poy Se ss 2,870,521 2,326,082 
Sausage, a & ; 
kK 3, (exce pe 
aa a. ee 93,515 
s, except 
“a. nie Berra iit 7,350,087 6,084,108 
Y a -ats— “3 
Goad Ge PA sess 951,448 217,031 
Sausage, bologna & 
frankfurters ......--- 261,279 482,397 
Hems and shoulders 94,502 63,763 
Other pork, canned ... 252,902 341,338 
Other meats & meat = pees 
products, canned? 93,770 267 ,988 
Lamb and mutton (ex- es 
cept canned) .......-- 25,037 9,263 
F i des rendered 3 
"oan hor ie se pea dese 38,074,957 30,544,578 
Tallow, edible ........- 962,117 326,572 
Tallow, inedible .......- 111,333,850 94,462,394 
ible animal oils, 
eer abies yeep dar 656,997 188,678 
Inedible animal greases 
& fats, n.e.c, be ee ory 8,494,604 10,086,146 
IMPORTS— 
Beef, fresh or frozen .. 2,303,273 1,406,249 
Veal, fresh or frozen... 12,903 850 
Beef and veal, pickled P 
, OF CUTEM ...cccccceeees 364,963 274,74 


Canned beef (includes 
corned beef) 
Pork, fresh or chilled 


5,135,057 10,562,128 


OF THOR oes oe ccngs's 2,144,888 3,021,015 
Hams, shoulders, bacon 

and other pork? ...... 279,283 503,420 
Canned cooked hams and 

CNEE conciccenscvacs 4,011,825 7,337,481 
Other pork, prepared or 

ORE UO. bc éceavcewes 430,712 819,529 
Meats, fresh, chilled, 

SE, RGR. on isccuess 200,000 206,404 
Meats, canned, prep. or 

DOGS: ¢. AECE «0206 secs 526,666 234,500 
Lamb, mutton and goat 

ME vatbicncctscernss§  eabeins 163,552 
ST: ROGER cccccccs  ascene.  anaee 
Tallow, edible ......... 92.620 scout 


INot cooked, boned or canned or made into 


sausage. 

2Includes fresh pork sausage. 

Compiled from official records, Bureau of the 
Census, 
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Sept. 
1955 
Pounds 


706,318 
1,502,154 


460,711 
1,204,201 
65,077 


2,326,082 


93,515 
6,084,108 
217,031 
482,397 
63,768 
341,338 
267 ,988 
9,263 
30,544,578 
326,572 
94,462,304 
188,678 
10,086,146 
1,406,249 
850 
274,74 
10,562,128 
3,021,015 


503,420 


~ 


337,481 
819,529 


206,404 


made inte 
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A NEW CAN-PAC SYSTEM 


FOR SMALL PACKERS BY GLOBE 







a Oe KEY TO OPERATORS 


1. Drive, pen and knock cattle 
econ 2. Shackle and heip knock 
Lil 3. Stick and scalp 
4. Tag and cut off heads, dehorn and 
flush 
5. Skin and break right leg, butt, 
transfer and remove shackle 
6. Skin and break left leg, butt, and 
insert second trolley 
7. Skin and remove front feet, clean 
weasand, open brisket 
8. Rim over, clear and skin shanks, 
neck and chucks, saw briskets 
9. Rump, pull tails and drop bungs 
10. Skin flanks, split aitch bone, clear 
rosettes and pull hide 
11. Pull fells, back and drop hide 
in chute 
12. Eviscerate 
13. Remove viscera from inspection table 
14. Splitting 
15. Bruise trimmer 
16. Washing 
17. Scale, grade and scribe 
18. Shrouding 
19. Help shroud and place in cooler 
20. Trucking and janitor 
































% Takes up less space 
% Uses fess equipment at lower cost 
¥%& Gives higher production with less men 


% Produces 15 to 40 cattle per hour 


At last it is possible for the smaller packer to get the advantages of a 
completely conveyorized Can-Pac killing floor operation at a greatly 
reduced cost over the larger capacity layout of the regular Can-Pac 
method. By combining jobs on the killing floor, up to 40 cattle can be 
dressed per hour with only 20 men.* Floor requirements, depending on 
the shape of the available space, can NOW be as low as 1500 sq. ft. in 
area. This makes it entirely possible to install a floor of this type in 
an already existing 2 or 3 bed floor. Thus expensive, time consuming 
building alterations are avoided and an economical, efficient Can-Pac 
installation can be arranged. 

Here is a new, low cost Can-Pac hydraulic hide puller 
for capacities up to 40 cattle per hour. Remember — 


nothing approaches the efficiency of a mechanical 
Ask Globe today for more details on this new, compact system for cattle killing. hide puller. 


*This does not include viscera or head work-up. 


Representatives for Europe, Iran and Israel: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 166 East 66th St., New York 1, N.Y., U.S.A. 
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October Meat Output 8% Above Year Ago; 
Ten-Month Total Reaches Record High 


RODUCTION of meat in com- 

mercial slaughter plants in the 
United States in October approached 
a record volume of about 2,512,000,- 
000 Ibs., according to the Crop Re- 
porting Board. This output was 21 
per cent larger than the 2,069,000,- 
000 Ibs. produced in September and 
8 per cent above the October 1955 
volume of 2,324,000,000 Ibs. Farm 
slaughter was not included. 

Aggregate volume of meat for the 
first ten months of this year reached 
a record volume of 22,034,000,000 
Ibs. with a 7 per cent increase over 
last year’s 20,640,000,000 Ibs. in the 
same period. Of the ten-month total, 
11,746,000,000 Ibs. was beef, 1,282,- 
000,000 Ibs. veal, 8,391,000,000 Ibs. 
pork and 615,000,000 Ibs. was lamb 
and mutton. Compared with last 
year, beef was up 7 per cent, veal 
up 3 per cent, pork up 7 per cent 
and lamb and mutton, down 1 per 
cent. Lard output of 2,092,000,000 
Ibs. was 10 per cent larger than the 
1,896,000,000 Ibs. last year. 

Total slaughter for the year num- 
bered 22,305,000 cattle, 10,329,800 
calves, 64,115,000 hogs and 13,581,- 
300 sheep and lambs. Last year's 
slaughter of the same classes of ani- 
mals was 21,402,100, 10,276,600, 
57,443,800 and 13,576,300 head. 

October beef production totaled 
1,304,000,000 Ibs. for an 8 per cent 
increase over September output of 
1,105,000,000 Ibs. and an 11 per cent 


gain over October 1955 production 
of 1,173,000,000 Ibs. Cattle slaugh- 
ter for the month was estimated at 
2,605,100 head compared with 2,201,- 
400 in September and showed a 15 
per cent increase over 2,274,300 head 
killed in the same month last year. 
The 4 per cent difference in beef 
production and slaughter, compared 
with last year, was due to the lighter 
average carcass weight. 

Pork production in October totaled 
969,000,000 Ibs. for a seasonal in- 
crease of 26 per cent over September 
volume of 767,000,000 Ibs. and a 2 
per cent rise over October 1955 vol- 
ume of 946,000,000 Ibs. October hog 
slaughter numbered 7,519,100 head 
as against the September kill of 5,- 
969,300 head and was 4 per cent 
larger than the 7,225,800 killed in 
October 1955, reflecting the lighter 
average weight of hogs. Lard produc- 
tion amounted to 228,000,000 Ibs. 
compared with 177,000,000 Ibs, in 
September and 214,000,000 Ibs. last 
year. Lard yield per 100 Ibs. of hog 
at 13.1 Ibs. was .6 Ib. less than last 
year, 

Lamb and mutton output of 71,- 
000,000 Ibs. was 25 per cent larger 
than the 57,000,000 Ibs. in Septem- 
ber and 15 per cent larger than last 
years October volume of 62,000,000 
Ibs. Slaughter of the animals num- 
bered 1,623,400 head compared with 
1,317,600 head in September and 
1,412,000 in October 1955. 





DOMESTIC SAUSAGE 





DRY SAUSAGE 


Spain To Get 4,000,000 Lbs. 
U. S. Beef Through P.L. 480 


The U. S. Department of Agricul- 
ture late last week announced issu- 
ance of an authorization to Spain to 
finance the purchase of up to $1,002, 
400 worth of frozen carcass beef from 
United States suppliers under Public 
Law 480. The authorization provides 
for the purchase of about 4,000,000 
Ibs, of U. S. Utility grade beef. Speci- 
fications are as follows: 

Frozen carcass beef in quarters; 
class—steer, heifer or cow; grade— 
U. S. Utility; equal number of fore 
and hind quarters unless contract 
specifies fores or hinds only. Weight 
range—fore quarters, 115 to 210 Ibs., 
hindquarters, 105 to 190 Ibs. The 
beef shall be thoroughly frozen after 
chilling, and at a temperature not 
higher than minus 5°F. 

The USDA also announced an 
amendment to the specifications for 
fatbacks in its recent authorization 
issued to Spain. The amendment pro- 
vides for changes in weight limita- 
tions for fatbacks and in the packing 
provisions. Purchase of fatbacks in 
the following heavier weight ranges 
is now authorized: 16 to 20 lbs., 20 
to 25 Ibs., and 25 to 30 lbs. 

Fatbacks not adapted to packing 
intact in the shipping container, and 
in the manner specified, may be cut 
once transversely through the approx- 
imate center into sections as neces- 
sary for compact packing. Each ship- 
ping container shall be legibly 
marked with the weight range of the 
contents prior to cutting, the amend- 
ment stipulates. 








SAUSAGE CASINGS Hog Bungs— 2 
(Le. prices) (Le.1. prices) Ges Prices quoted to manu- Export. 84 ‘n, cat ...: se g 
Pork sausage, hog cas...42 @47 Cervelat, ch. hog bungs.... 89@92 Beet ann of Sausage) Large prime, 34 in. .. 38@ 3% 
- ag ulk 31 36 pT a are 4oa5 Med. prime, 34 in. ... 24 2 
n 1-lb, roll ...+..+4.+ @ CO ea aR T1@7 Rounds— Small prime ......... 16@ 2 
Pork sausige, sheep cas. RRMNMREE 5 cons cca 73@75 Export, narrow, Middles, 1 per set, 
ak “el DESC. .cccesevece 52 @58 STEP MRE OAD os. os 0:0. 0c0'e 19@82 RN ee 1.10@1.35 EE der sg ce aces 55@ 6 
rankfurters, sheep (OS SRSA Ses nin 67@71 Export, med., 35/38 .. 80@1.10 ghee Casin (per hank): 
casing, 1-Ib. pkge. ...534%4@60 Genoa style salami, ch. .... 94@97 Export, med., wide, v98 aunneates 
Franks, skiniess, 1-Ib.. .41 @42 Cooked salami ............ 44@47 MOE: Switbainnetenesae-e $001.35 4 | #606066 ccweS 40@6.00 
Bologna (ring) ......... 42 @4i eae ROR Export, wide, 40/44....1.80@1.50 34/26 Be 5.00@6.90 
Bologna, artificial cas...33%4@37 TR lei lalelcahanteae 11@74 Hxport, jumbo, 44/up. ‘Bonet? 500 22/24 mm. ..........4. 4.80@5.25 
Smoked liver, hog bungs.424%@51 MEA ects... cn @32 Domestic, regular .... 85 20722 MM... 020000008 4.000 4.40 
Smoked liver. art. cas. --3544@ @43 Domestic. wide ....... 3 1.10 18/20 mm. ..........+. 8.00@3.20 
Polish sausage, amoked. .46 SPIC No. 1 weasands, ' SOF MME aks Seed eniad 1.25@2.80 
nd Bax, lunch spec.. «88 acl, ES wae (MCH/UP 2... 00506 16 
WOMB © cin.nieccksens 5% i : No. 2 
Tongue and Blood -....0¢ 89 @42% (Basis, Chgo. orig. bbls., bags, Middies rallied ‘ta ” CURING MATERIALS 
Pepper loaf ...........- 43 @5416 bales) Sewing, 1%@2% in, ..1.25@1.65 ona 
Pickle & Pimiento loaf. .41%@46 Whole Ground Select, wide, 2@2% in..1.80@2.10 Nitrite of soda. in 400-Ib. 
Allspice prime ...... 1.06 Extra select, P see — = at b, Chgo. . .$11.85 
SEEDS AND HERBS Renifted |. ......-.. 1.04 1.13 noe e2% in, egress —e ae 
gg Res ie iis lm "| RRO RR po s 
(.¢.1, prices) one nna Reise 4 i ane ink 1 ote Be 95 Pure rfd. _, powdered nitrate 
Ground Cloves, Zanzibar... 65 72 Dried or salt bladders, 8 4 POUR ceeserccsccesercce 8.65 
Whole forsausage Ginger, Jam., unbl... 95 1.02 ery on Daner enehed, 500. 
Caraway seed .. 26 81 Mace, fancy Banda..3.50 4.00 8-10 in, wide, flat.. 9@ 10 R + ae carlote. ton.. 29.40 
Cominos seed .:. 31 36 West Indies ...... 3.20 10-12 in, wide, flat.. 9@ 11 ian tak eee oe 
Mustard seed: Bast Indies ...... ~ 3/80 12-15 in. wide, flat.. 15@ 19 ion. oy) ty Chgo.. 27.40 
Ree cok 23 ~“—s flour, fancy .. 87 Pork Casings: 7 Raw. 96 basis. f.o.b. N.Y. 6.45 
yellow Amer... 17 £2 = = No. J ........... os 83 Extra narrow, 20 mm. Refined standard cane) = 
pe aa Sa ce eeeees 34 Wert India’ veumen -» 8.25 and down ...... 4.00@4.15 gran. basis (Chgo.) 8.85 
gg = peel: ME : Serer 8 
oe No. 1 21 25 Pena: Rony Svan Se 54 Nees? mm, ... 3.85@4.15 ten va eee 
. enper: Mees : : La.. less 2% .. : 
sage. Dal aeaccte 68 Beate 2 creeess 54 32@28 mm. ........ 2.35@2.50 Dextrose (lena 300). me 
' aimatian 66 Black teeeseeee | = Spec. medium Cerelose, regular ewt. ...... 7.69 
seeeeeees BB OR BUACK nee e eee eeee 35/38 mm. .........1.95@2.50 Ex-Warehouse, Chicago ..... 7.79 
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BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


December 11, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

Steer i, » 

Paw, 600/800 

Choice, 500/600 

Choice, 600/700 





Choice, 700/800 
Good, 500/6 
Good, 600/700 
ME Sivassasdneacees 
Commercial cow “4 
Canner—cutter cow .. 20% 
PRIMAL BEEF CUTS 
Prime: 
Hindqtrs., 5/800 .... None qtd. 
Foreqtrs., 5/800 . None qtd. 
Rounds, all wts. ..... 43n 
Td. loins, 50/70 (Icl) 78 @97 
Sq. chucks, 70/90 . 33n 
Arm chucks, 80/110. . 81 
Briskets (Icl) ....... 28 @28 
Ribs, 25/35 _ ..-.62 @66 
mavem, No: 2% ...... 10%@11% 
Flanks, laa No. 1..13 @18% 
Choice: 
Hindqtrs., 5/800 ....42 @44 
Foreqtrs., 5/800 .....30144@81 
Rounds, all wts. 4 
Td. loins, 50/70 (lel) “64 @72 
Sq. chucks, 70/90 . 33n 
Arm chucks, 80/110 . 31 
Briskets (Icl) .......28 @29 
Ribs, 25/35 oe -...46 @52 
Navels, | oe: SRS? Rta ts 
Flanks, ak No. 1..18 @13% 
Good (all wts.): 
Rounds ..............89 @40 
Sq. ent chucks ...... 380 @32 
| ear 26 @28 
ME GieWsésomecaee 45 @50 
ME Sag deunces coors 43 @48 
COW & BULL TENDERLOINS 
Fresh J/L C-C grade Froz. C/L 
5S5@57..... Cow, 3/dn. ..... 51@53 
W@72.. Cow, 3/4 ..... 57@59 
%@77..... Com, GH veces 62@64 
86@88..... Cow, 5/up ..... 69@71 
86@88..... Bull, 5/up ..... 78@80 
BEEF HAM SETS 
memes, WS/WR coc caed 85% @37% 
Outsides, 8/up BE 





Knuckles, 7%4 up 


CARCASS MUTTON 


Choice, 70/down 
Good, 70/down 


n- nominal. 


BEEF PRODUCTS 
(Frozen, carlots, Ib.) 
Tongues, No. 1, 100’s... 2 
Hearts, reg. a ae 11 
Livers, sel., 35/50’s 24 
Livers, reg. 35/50’s 138% 
Lips, scalded, 100's 12 
Lips, unscalded, 100’s 9 
Tripe, scalded, 100’s 6 @ 6% 
Tripe, cooked, 100’s ..... 6% 
EN, BED sacnceccecas 7 @™ 
OSES Res 7 
RIGOEN,. SURE Sdsece aban 5 
FANCY MEATS 
(1.e.1, prices) 

Beef tongues, corned ... 41 
Veal breads, 

MRGGE TS OB. cc ccnces 85 

po re 96 
Calf tongues, 1 Ib./dn... 19 
Oxtails, fresh, select ... 20 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 
meat, boneless ... 

Bull meat, boneless, 
UE vs wciciacase<s 


Beef trim., 75/85, 
Pare 

Beef trim., 85/90, 
WOM ced bccee wus 


Boneless chucks, 
Cl a ar 

Beef cheek meat, 
trimmed, barrels . 

Shank meat, bbls. . 


26% 


Beef head meat, bbl. ... 17 
Veal trim., boneless, 
WEE fe cnGscacveress 2614 

VEAL—SKIN OFF 

(l.c.1. carcass prices) 
Prime, 90/120 ...... = 00@ 43.00 
Prime, 120/150 ...... 00@41.00 
Choice, 90/120 ...... 37. 00@40.00 
Choice, 120/150 ...... 37.00@40.00 
Good, 50/ 90 ....... 26.00@33.00 
Good, 90/120 ....... 34.00@36.00 
Good, 120/150 ....... 34.00@36.00 
Stand., all wts. ..... 24.00@382.00 

CARCASS LAMB 

(1.e.1. prices) 

Pele: SEs 60566. ckes None qtd. 
Prime, G6/06 2... cccccce None qtd. 
Prime, GEER oc. cccccses None qtd 
Choice, 85/45 .......c00. 39 
pe See 39 
Chores, GE/GG ....ccccee 87 
Good, all wts. .......... 36 @38 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 





San Francisco 


FRESH BEEF (Carcass): Dec. 12 Dec. 12 
STEER: 
Choice: 
500-600 Ibs. . -$35.00@37.00 $36.00@38.00 
eee TER, bwecceaee 34.00@36.00 34.00@36,.00 
Good: 
500-600 Ibs. ......... 32.00@34.00 32.00@34.00 
Pees TRB, ceccccess 30.00@32.00 30.00@32.00 
Standard: 
350-600 Ibs. ......... 30.00@33.00 30.00@32.00 
cow: 
Standard. all wts. .... None quoted 26.00@ 28.00 
Commercial, all wts.... 22.00@24.00 23.00@ 26.00 
Deity, ell wis. .....% 21.00@23.00 21.091@ 23.00 
Canner—Cutter ....... None quoted 18.00@21.00 
Bull, util. & com’'l..... 26.00@ 29.00 None quoted 
FRESH CALF: (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 35.00@38.00 35.00@37.00 
700d : 
200 Ibs. down ........ 31.00@34.00 34.00@36.00 
LAMB (Carcass): 
Prime: 
45-55 Ibs. ........... 39.00@41.00 None quoted 


55-65 Ibs. 


Seteerncesne 37.00@40.00 


None quoted 


Choice: 
45-55 Ws. ..cceceeee- 39.00@ 41.00 40.00@42.00 
GS-65 Ws. .cccccceee. 37.09@41.00 37.00@40.00 
Good, OIE Wh. occ. 500. 34.00@39.00 35.00@40.00 


MUTTON (EWE): 


Choice, 70 Ibs. down... 
Good, 70 Ibs. down .... 
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17.00@20.00 
17.00@20.00 


None quoted 
None quoted 


1956 


No. Portland 
Dec. 12 


$36.00@38.00 
35.00@38.00 


32.00@35.00 
31.00@34.00 


26.00@31.00 


None quoted 


26.50@29.00 
(Skin-off) 

34.00@37.00 
83.00@35.00 


37.00@40.00 
35.00@38.00 


37.00@40.00 
35.00@38.00 
84.00@38.00 


11.00@14.00 
12.00@15.00 





NEW YORK 


December 11, 1956 


WHOLESALE FRESH MEATS 








FANCY MEATS 








BEEF CUTS (1.c.1. prices) - 
ab. 
Western  @ 2 3/12 36 
Steer: (e.1, prices)  Cwt. bie — ss Sap ca Ee a = 
Prime, carc., 6/700. wr 00@ 47.00 Beef livers, selected .......... 36 
Prime, care., 7/800. 44.00@45.00 IO is ies cokes cusiinxs 14 
Choice, carc., Ab. 39. 00@41. 4 Oxtails, % Ib. frozen ......... 13 
Choice, carc., 7/800. 38.00@39. 
Good, ‘care. "5/600. ..35-00030-50 LAMB 
Good. carc., 6/700... 34.50@35. 
Hinds.. pr.. 6/700.. 54.00@58.00 (1.¢.1. carcass prices, one 
Hinds., pr., 7/800.. 55.00@59.00 Cit 
Hinds., ch., 6/700.. 46.00@51.00 Prime, 30/40 ........ rs oas7 00 
Hinds., ch., 7/800.. 45.00@48.00 Prime, 40/45 ........ 00@48 
Hinds., gd., 6/7€0.. 41.00@42.00 Prime, 45/55 ........ rt 00@44. 00 
Hinds.. gd., 7/800.. 40.00@42.00 Prime, 54/65 ........ 42.00@48.00 
Choice. poo Sep ecewad 43.00@46.00 
oice, . SBA Se 43.00@47.00 
BEEF CUTS Choice. 45/55 1.11.12! 41.00@43.00 
(l.e.1. prices, Ib.) Choice, 55/65 ........ 40.00@41.00 
Primeiatess: Good, 30/40 ......... 41.00@42.00 
Hindatrs., 600/700 Good, 40/45 ........ 40.00@ 41.00 
Hindqtrs.. 700/800 Good, 45/55 ........ 39.00@40.00 
Hindqtrs., 800/900 Wertern 
Rounds, flank off Prime, 45/dn. ........ 41.00@43.00 
Rounds, diamond Prime, 45/55 0.00@43. 
bone, flank off ........ 43@ 47 Prime, 55/65 . 37.00@39.00 
Short loins, untrim. 88@1.00 Choice, 45/dn. 40.01 42.00 
Short loins, trim. ....1.14@1.80 Choice, 45/55 38.00@41.00 
WIRE scxcd tances ices 16%@ 17 Choice, 55/65 32.00@37.00 
Ribs (7 bone cut) 65@ 70 Good, 45/dn, 88.00@39.00 
Arm chucks .......... 34@ 37 Good, 45/55 37.00@38.00 
NNN ee aGnns tex es 33@ 37 
WUE ke devuccatenwens 15%@ 16 VEAL—SKIN OFF 
Choice steer: (1.e.1, careass prices) Western 
Hindatrs., 600/700 .... 48@ 651 Prime, 90/120 ....... 1.00@45.00 
Hindatrs., 700/800 ... 47@ 50 Choice, 90/120 ....... 28.00@ 41.00 
Hindatrs.. 800/900 .... 45@ 49 Good, 50/90 ......... M@32.00 
Rounds, flank off ..... 39@ 46 Good. ERY hiss <0 64 30.00@34.00 
Rounds, diamond Stand.. 50/90 .......: 22.004 25.00 
bone, flank off ..... 40@ 46 Stand., 90/120 ....... 22.00@ 26.00 
Short loins, untrim. 72@ &83 
Short loins, trim ...... 98@1.08 . 
ee 4-4 Cosas ane 30: 154@ 16 BUTCHER'S FAT 
Ribs (7 bone cut) 52@ 58 Shop fat (ewt.) ...........0. $1.75 
AP CHOEEE. cc cvccccns 32@ 37 Breast fat (cwt.) .....cccceee 2.75 
DUONR  Se deeds bacaecd 2a 3 Edible suet (cwt.) ........0. 3.00 
err 15@15% Inedible suet (ewt.) ......... 3.00 
HOGS: 
N. Y. MEAT SUPPLIES Week ended Dec. 8..... 64,376 
Receipts reported by the USDA Week previous ........ 4,388 
Marketing Service, week ended SHEEP: 
Dec. 8, 1956, with comparisons: wan eutes Wee. Bi ..a< 44.658 
e 5 
STRPR AND HRIFER:  Careaners ek previous ......... 44.985 
Week ended Dec, 8..... 11,737 CONNTRY DRESSED MEAT 
Week previous ...... ee 13,094 VEAL: Carcasses 
said Week ended Dec. 8..... 74 
cow: Week previous ........ 8,170 
Week ended Dec. 8..... 1,261 ? 
Week previou 1699 «HOGS: 
ee eae tr Week ended Dee. 8..... 201 
BULL: Week previons ......... 208 
Week ended Dec. 8..... 557 LAMB AND MUTTON: 
Week previous ......... 4 Week ended Dec. 8..... 120 
Week previous ......... 142 
VEAL: 
Week ended Dec. 8..... ” 338 
Week previous ......... 16,925 PHILA. ERESH MEATS 
LAMB: Dec. 11, 1956 
Wek sree Soo: HATE meri passe 
STEER CARCASSES: (ewt.) 
MUTTON: Choice, 500/800 ....$37.50@41.00 
Week ended Dec, 8..... 811 Choice, 800/900 .... 87.50@40.00 
Week previous ......... 2,835 Good. 500/800 ..... 35.00@36.00 
HOG AND Pra: Hinds, choice ...... 46.00@49.00 
~ Hinds, good ....... 00@42.00 
wae eeek Te: 8... 10'S08 Rounds, choice 44.00@47.00 
COK Previ0Us....-...- “ Rounds, good ...... 40.00@42.00 
PORK CUTS: cow: 


Lhs. 
Week ended Dec. .. -1,054.751 
par aenaas 1,025,657 


wo 





Week previous 
BERF CUTS: 


Week ended Dec. 8..... 552.051 

Week previous ......... 261,115 
VEAL AND CALF CUTS 

Week ended Dec. 8..... 2.927 

Week previous ......... 2.014 
LAMB AND MUTTON: 

Week ended Dec. 8..... 6,982 

Week previous ......... see 
BEEF CURED: 

Week ended Dec. 8..... 12.334 

Week previous ......... 14,304 


PORK CURED AND mets 


Week ended Dec. 8. 322.029 
Week previous ......... 184,178 
LOCAL SLAUGHTER 

CATTLE: Hea 

Week ended Dec. 8..... 12.492 

Week previous ......... 12,313 
CALVES: 

Week ended Dec. 8..... 10.667 

Week previous ......... 10,235, 


~ Com’l, all wts. .... 25.50@27.00 


Utility, all wts. .... 23.50@25.00 
VEAL (SKIN OFF): 

Choice, 90/120 ..... 39.00@ 42.00 

Choice, 120/150 .... 39.00@42.00 

Good, 50 nd aacties 30.00@32.00 

Good, 90/1 we eeee B2.0@25.00 

Good, 120/150 beewed 33.00@36.00 
LA ae 

= ree 80/45 ... 40.00@44.00 

. §- 45/55 ... 40.00@44.00 
Goce. 30/45 Waazades .00@40.00 
Good, 45/55 ....... 38. 0@40. 


LOCALLY DRESSED 

STEER BEEF (lIb.): Choice Good 
5/700.38%@41% 35@36 

7/800...38@41% 33@35% 

, 500/700... 46@49 38 


Hinds, 700/800.. 45@48 837@41 
Rounds, no flank.42@46 39@42 
Hin rd. plus fiank.41@45 38@41 
Full loin, untrim..49@52 40@44 
Short loin, untrim.6°@70 52@n6 
Ribs, (7 bone) .. 50@56 42@47 
Arm chucks ..... 324% R0@322 
WMO nidcusis 82@35 82@35 
Short plates .... 14@17 14@17 





PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, 
SKINNED HAMS 

Fresh. or F.F.A. 
. 








25, up, ‘2’ 8 . 

Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim. 


PICNICS 
Fresh or F.F.A. 


Frozen 





FAT BACKS 
Fresh or Frozen 





n—nominal, b—bid, a—asked. 


Chicago price zone, December 12, 





1956) 

BELLIES 
Fresh or F.F.A. 
2911 


Frozen 
291en 
oer 2914 





FRESH PORK CUTS 
Job Lot 
37@37% Loins, 12/dn... 35 
36@37.. Loins, 12/16 
351% @36 Loins, 16/20 









34. Joins, 20/up 

atts, 476. acs. 

29@30.. Butts, 8/12 

29@30.. Butts, 8/up 

er Ribs, a 5 ee eveene 20% 

25@26.. Ribs, 3/5 ........06 25 

18@19.. Ribs, S/ap eine 18@19 
OTHER CELLAR CUTS 

Fresh or Frozen Cured 

11% Square Jowls ...... unq. 

9%.... Jowl Butts, Loose... 10% 

10%,@11 Jowl Butts, Boxed... unq, 





LARD FUTURES PRICES 


NOTR: Add %c to all price quo- 
¥. 





tations ending in 2 or 
FRIDAY, DEC. 7, 1956 
Open High Low Close 
Dec. 15.35 15.80 15.35 15.62 
Jan. 14.67 14.95 14.80 
Mar. 14.60 14.75 14.60 
-55 
May 14.65 14.85 14.55 14.70 
-62 
July 14.50 14.80 14.45 14.65 
-45 
Sales: 9,640,000 Ibs. 
Open interest at close Thurs., 


Dec. 6: Dee. 525, Jan, 406, Mar. 
417, May 426, and July 32 lots. 


MONDAY, DEC. 10, 1956 





Dee. 15.85 16.27 15.85 15.90b 
-16.20 

Jan, 15.02 

Mar. 14.77 

May 14.85 

July 15.00a 

Sales: 10, 200, 000 Ibs. 

Open interest at close Fri., Dec. 
7: Dec. 513, Jan. 428, Mar. 437, 
May 434, and July 50 lots. 

TUESDAY, DEC. 11, 1956 
Dec, 15.95 16.05 15.60 15.65b 
Jan. 14.95 15.10 14.70 14.75 
Mar. 14.75 14.77 14.42 14.50 
May 14.75 14.85 14.50 14.55 
July 14.85 14.87 14.50 14.60a 

Sales: 12,320,000 Ibs. 

Open interest at close Mon., Dec. 
10: Dec. 465,*Jan. 445, Mar. 465, 


May 439, and July 51 lots. 
WEDNESDAY, DEC. 12, 1956 


Dec. 16.00 16.00 15.50 15.55a 

Jan. 14.90 14.95 14.57  14.62b 
-95 

Mar. 14.65 14.70 14.35 14.50 
-70 -47 

May 14.60 14.60 14.40 14.55 

July 14.72 14.72 14.45 14.52b 


Sales: 10,640,000 Ibs. 

interest at close Tues., 
Dec. 11: Dec. 434, Jan, 464, Mar. 
459, May 433, and July 53 lots. 


THURSDAY. DEC. 13, 1956 


Dee. 15.55 15.55 15.02 15.20 

-25 
Jan. 14.00 14.60 14.27 14.30 
Mar. 14.35 14.42 14.20 14.20b 
May 14.50 14.50 14.30 ae 

“oe 
July 14.35 14.385 14.27 14.27 


Sales: 14,000,000 Ibs. 

Open interest at close Wed. Dec. 
12: Dec. 355, Jan. 498, Mar. 468, 
May 4388, and July 58 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





Dec. 11, 1956 
Hams, skinned, 10/12... 45 
Hams, skinned, 12/14... 44 
Hams, skinned, 14/16... 43 
Picnics, 4/6 Ibs., loose.. 24 
Picnics, 6/8 Ibs. ........ 23% 
(Job lots) 
Pork loins, boneless .... 62 
Shoulders, 16/dn., loose. . 26 
Pork livers 12 @12% 
Tenderloins, fresh, 10’s.73 @T75 
Neck bones, bbls. ...... 
Lh OO ee 10% @114 
Feet, s.c., bbls. 6@ 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers in 
lots only) 
Pork trim., guar, 40% 
eae 14 
Pork trim., guar. 50% 
ee ee ee 15 
Pork trim., 80% lean, 
aaa ee 27 @28 
Pork trim., 95% lean, 
Sh: doeknkerekes wae. ee 37 @38 
Pork head meat ...... 
Pork cheek meat, trim 
_ SPEER een 25 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


RONEG 55. 5 aleaainsi9 cane @LNsOO 
Refined lard, 50-lb. cartons, 


iO GUMCRRS ssc cévcccee 17.00 
Kettle rendered tierces, f.0.b. 

Ee 8.00 
Leaf, kettle rendered tierces, 

eae .50 
TARE ARON wccsccecanee 20.00 





Neutral tierces, f.o.b. 


Chie ago 19.75 
Standard shortening, 


GE ea ree 23.25 
Hydro shortening, N. & S 24.25 
WEEK'S LARD PRICES 

P.S. or Dry Ref. in 

ry Rend. 650-Ib. 

Rend. Cash Loose tins 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Dec, 7..14.00n 13.8714n 16.25n 
Dec, 8..14.00n 13.8714n 16.25n 
Dec, 10.14.00n 13.8746n 16.25n 
Dec, 11.14.00n 14.00 .25n 
Dec, 12.14.00n 14.00 16.25n 
Dee. 13.14.00n 13.50 15.75n 

n nominal, a—asked, b—bid. 





HOG VALUES NEGATIVE THIS WEEK 


(Chicago costs, credits and realizations for first two days of week.) 


Live hog costs, averaging 


last week, forced cut-out mar 


well over $1 higher than 
gins into the negative col- 


umn from the comparatively strong plus positions of re- 
cent weeks. Some gains were scored in pork, but not 
enough to offset the sharp rise in live costs. 


-180- — Ibs.— 
1 


Value 


per percwt. per 





ewt. fin. 

alive yield 

POG CHUB 6 since. 50a e $11.53 $16.42 

Fat cuts, lard ...... 5.59 8.00 

Ribs, trims., ete. 1.6 2.27 
Cost of hogs $17.25 
Condemnation loss -08 
Handling, overhead 1.62 

ried (7 18.95 27.07 

TOTAL VALUE ..... 18.72 26. 69 

Cutting margin ....—$ .28 —$ .38 


Margin last week..+ .83 + 1.18 


—220-240 lbs.— —240-270 lbs.— 
Value Value 
percwt. per per cwt. 
ewt. fin. ewt. fin. 
alive yield alive yield 
$11.06 $1! 5.30 5. 





3 
1.50 2 .09 





$ .41 $ .59 
+ .41 + 59 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Dee. 12 
(Packer style 
3 None quoted 
-3. .$28.00@30.00 
N 


FRESH PORK (Carcass): 
80-120 Ibs., U.S. 1-3.. 
120-170 Ibs., U.S. 1 


FRESH PORK CUTS, No. 1: 
LOINS: 
8-10 Ibs. 40.00@43.00 


10-12 Ibs. 

12-16 Ibs. 
PICNICS: 

4- 8 Ibs. 


- 40.00@43.00 
38.00@ 41.00 


(Smoked) 
30.00@33.00 





HAMS, Skinned: 
Ibs. 


ere 50.00@57.00 


San Francisco 
Dec. 12 
») (Shipper style) 


None quoted 
None quoted 


No. Portland 
Dec. 12 
(Shipper style) 
None quoted 
$28.50@30.00 


42.00@48.00 


42.00@48.00 
42.00@48.00 


42.00@48.00 


42.00@48.00 43.00@46.00 
(Smoked) (Smoked) 


34.00@36.00 33.00@35.00 


52.00@56.00 51.00@58.00 





a sie uy dkraseree 50.00@55.00 52.00@57.00 51.00@55.00 
BACON “Dry’’ Cure No, 1: 

woot ll Sea 37.00@43.00 45.00@48.00 42.00@46.00 

ere 36.00@43.00 40.00@45.00 40.00@43.00 
oN tee RE ore eat ~ 35.00@40.00 28.00@42.00 38.00@41.00 
LARD, Refined: 

DC CRM, sxe wie 5r0.s 19.50@21.00 20.00@22.00 17.50@20.50 
50-Ib. cartons & cans... 18.50@20.75 19.00@20.00 None quoted 
MON cciticr cbc snare 17.50@20.50 18.00@19.00 14.00@19.50 
N.Y. FRESH PORK CUTS PHILA. FRESH PORK 

Dee, 11, 1956 Dee. 11, 1956 
= WESTERN DRESSED 
Hams, sknd., 10/14 ..$46.00@51.00 PORK CUTS—U.S. No. 1-3, Ib. 
Pork loins, 8/12 ...... 39.00@44.00 Reg. loins, trmd., 8/12... 39@41 
Pork loins, 12/16 .... 38.00@43.00 Reg. loins, trmd., 12/16.. 38@40 
Boston butts, 4/8 .... 32.00@36.00 Butts. Boston, 4/8 ...... 33@35 
Regular picnics, 4/8.. 27.00@30.00 Spareribs, 3/down ....... 338@35 
Spareribs, 3/down .... 33.00@37.00 : " ee 
Pork trim., regular..... 27.00 LOCALLY DRESSED 
Pork trim., spec., 80% 89.00 Pork loins, 8/12 ........... 41@45 
PORE, MOON, TAFE ce sbecess 4 5 

(Le.1. prices cwt.) Western Bellies 16/12 ie seria ree tae soo 
Pork loins, 8/12 ..... 39.00@43.00 Spareribs, 3/down ......... 32@35 
Pork loins, 12/16 ..... 38.00@ 42.00 Sk. hams, 10/12 ............ 48@50 
Hams, sknd., 10/14 .. 48.00@52.00 es | rere 47@49 
Boston butts, 4/8 . 33.00@37.00 PR EE 6.5.0)5.0)4 0.0105 6 eraic i 27@30 


Pienics, 4/8°......... 28.00@32.00 
Spareribs, 3/down .... 34.00@38.00 


N.Y. DRESSED HOGS 


(1.e.1, 
(Heads on, 
50 to 75 Ibs. 


prices) 
_ po in) 


00 to 125 Ibs, oo weal 28.00@31.00 
125 to 150 Ibs. ......- 28.00@31.00 
CHGO. WHOLESALE 
SMOKED MEATS 
Dec. 11, 1956 
Hams, skinned, 14/16 Ibs., (Av.) 
WrAPPeEd =. reece ewes eevee 0 
Hams, skinned, 14/16 Ibs.. _ . 
ready-to-eat, wrapped ......51 

Hams, skinned, 16/18 Ibs., 
WEADDEM 20.20. - ccc e esse eeee v0 
Hams, skinned, 16/18 Ibs., 


ready-to-eat, wrapped 
Bacon, fancy trimmed, a 





12/14 lbs., wrappe 38 
Bacon, No. 1 sliced, 1 Ib. heat 
seal, self service pkge. 49 
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Boston Butts, 4/8 ......... 33@35 


HOG-CORN RATIOS 


The hog-corn ratio on 
barrows and gilts at Chi- 
cago for the week ended 
Dec. 8, 1956 was 11.8, the 
U. S. Department of Agri- 
culture has reported, This 
ratio compared with the 
11.2 ratio for the preceding 
week and 8.4 a year ago. 
These ratios were calcu- 
lated on the basis of No. 3 
yellow corn selling at 
$1.362, $1.382 and $1.269 
per bu. during the three pe- 
riods, respectively. 


1956 








TH 





e 


week.) 

r than 
ve col- 
of re- 
mut not 


270 lbs.— 
yalue 
per cwt. 


ICES 


. Portland 
Dec. 12 

per style) 
one quoted 
.50@30.00 


».00@48.00 
».00@48.00 
3.00@46.00 


Smoked) 
}.00@35.00 


1.00 @58.00 
L.00@55.00 


2.00@ 46.00 
).00@ 43.00 
8.00@ 41.00 


7.50@20.50 
one quoted 
4.00@19.50 





PORK 


SED 
1-3, Ib. 
a... 39@41 
i6.. 38@40 
,.+. 33@35 
se. 83@35 
SED 

. 41@45 5 
LID 32@35 
ee 48@50 
.... 47@49 
..e- 27@30 
wee. 38@035 


ATIOS 


ratio on 
at Chi- 
k ended 
11.8, the 
of Agri- 
‘ed, This 
vith the 
sreceding 
year go. 
‘e calcu- 
of No. 3 
lling at 
d $1.269 


three pe- 


15, 1956 





BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Dec. 12, 1956 


BLOOD 
at, per unit of ammonia 
b 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 

BE UE We sicceee ss vcngne se ghee 686 eae *5.50n 
OE net iscchpnsteakacehs Gene secag *5.50n 
EE EE cc iD eutes 6 gale cemekhandeewaes *5.25n 
Liquid stick, tank cars ............... *1.75 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged..$ 65.00@ 77.50 


50% meat, bone scraps, bulk ... 62.50@ 75.00 
55% meat scraps, bagged ...... iy 
60% digester tankage, bagged .. 72.50@ 80. 
60% digester tankage, bulk ..... oe 00@ 77.50 
80% blood meal, bagged ........ 00.00@ 120.00 
Steam bone meal, bagged 

(Specially prepared) .......... 85.00 
60% steam bone meal, bagged .. 62.50 


FERTILIZER MATERIALS 

Feather tankage, ground, 

OP UNIT AUTOM oo ck ccecccccccess *4.00 
Hoof meal, per unit ammonia ...... 5.25@5.50 


DRY RENDERED TANKAGE 


Low test, per unit prot. ...........000. *1.20n 
Med. test, per unit prot. .......ccccesee *1.15n 
Hegn test, per unit pret. ,.....cscsccece *1.05n 
GELATINE AND GLUE STOCKS 
wt. 

Calf trimmings, limed (glue) ..... 1.25@ 1.85 
Hide trims., green salted (glue).... 
Cattle jaws, scraps and knuckles, 

(gelatine, glue), per ton ........ 55.00@57.00 


Pig skin scraps (gelatine) ........ 


ANIMAL HAIR 

Winter coil dried, per ton ...... *95.00@100.00 
Summer coil dried, per ton 42.50@ 45.00 
Cattle switches, per piece ...... 8%@5 
Winter processed, gray, Ib. ...... 18% 
Summer processed, gray, lb. 


*Delivered. n—nominal. 





TALLOWS and GREASES 


Wednesday, December 12, 1956 











A soft undertone was evident in 
the inedible tallow and grease market 
late last week. Trade volume was fair. 
A few tanks of choice white grease, 
all hog, sold at 85%c, c.a.f. New York, 
with later inquiry at fractionally lower 
levels. Bleachable fancy tallow sold at 
8%@8%c, delivered East. 

Bleachable fancy tallow reportedly 
sold at 7¥%@7%c, c.a.f. Chicago, 
volume undisclosed. Edible tallow 
sold at 12%@13c, f.o.b. River, and 
13%c, c.a.f. Chicago, several tanks in- 
volved. Several tanks of original fancy 
tallow traded at 814c, c.a.f. New York. 

On Friday, several tanks of choice 
white grease, all hog, sold at 8%@ 
8'4c, c.a.f. New York. Bleachable 
fancy tallow, good packer production, 
sold at 8¥%c, same destination. Regu- 
lar production tallow was bid at 8c. 
Special tallow was bid at 6%c, c.a.f. 
Chicago, but held fractionally higher. 

On Monday of the new week, the 
market undertone was still soft, as 
product moved eastward at reduced 


quotations. Bleachable fancy tallow 
sold at 7%@8c, c.a.f. East, and 7¥c, 
c.a.f Chicago. Choice white grease, ’ 
all hog, moved at 8%c, c.a.f. New 
York. 

Edible tallow sold on Tuesday at 
13c, f.o.b. River and 13%c, c.a.f. 
Chicago. Yellow grease, low acid, 
traded at 6¥c, c.a.f. Chicago. Bleach- 
able fancy tallow was again bid at 
T¥ec, c.a.f. Chicago. It was reported 
that resale bleachable fancy tallow 
sold at 8c, and choice white grease, 
all hog, at 8'%c, c.a.f, East, and pre- 
sumably for January shipment. The 
latter for prompt shipment was avail- 
able at 8%c, c.a.f. East. Best inquiry 
on bleachable fancy tallow for prompt 
shipment was at 7%c, delivered New 
York. 

Some export inquiry was prevalent 
at midweek. Choice white grease, all 
hog, sold at 8c, c.a.f. New York. 
Bleachable fancy tallow sold at 8c, 
same delivery point, and good packer 
production. Bids of T%c, c.a.f. East, 
were heard on regular product. Spe- 
cial tallow sold at 6%c, c.a.f. Chicago, 
with later bids reported at 6c. 
Bleachable fancy tallow was also bid 








tae TEST OF TIME.. 











? 5) YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 


616 








CHICAGO | ALPHA, IA. DETROIT | CLEVELAND | | CINCINNATI BUFFALO | 
4201 So. Ashland P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, Alpha, lowa Main’ POST OFFICE Gocame Station Cincinnati 15, Station "A" 

IMinois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 1-2726 Phone: Filmore 0655 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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at 7¥ec, c.a.f. Chicago. Yellow grease 
was bid at 6c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 13c, fo.b. River, 
and 13'%c, Chicago; original fancy 
tallow, 742c; bleachable fancy tallow, 
T¥c; prime tallow, 6%c; special tal- 
low, 658c; No. 1 tallow, 6%%c; and No. 
2 tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: edible tallow, 13c, f.o.b. River, 
hog, 7%4c; B-white grease, 65c; yellow 
grease, 6@6%c; house grease, 54@ 
5%c; and brown grease, 5@5%c. 
Choice white grease, all hog, was 
quoted at 8'c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Dec. 12, 1956 

Dried blood was quoted Wednes- 

day at $4.25 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $4.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.05 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 








FRIDAY, DEC. 7, 1956 
Prev 
Open High Low Close close 
Dec. 15.91 16.10 15.90 16.10b 15.95 
Jan, .... 15.82b ai ae 16.10b 16.00 
Mar. . 16.12 16.33 16.03 16.33 16.17 
May . 16.18b 16.49 16.11 16.43 16.25 
July . 16.15b 16.46 16.10 16.39b 16.23 
Sept. 15.20b 16.10 16.10 16.10 15.84 
Oct. . 15.55b ea m 15.85b 15.63 
Dec. .... 15.15b 15.45b 15.25 
Sales: 282 lots. 
MONDAY, DEC. 10, 1956 
Dec. .... 16.00b 16.35 16.35 16.25b 16.10b 
Jan. .. 16.00b oe ae 16.25b 10 
Mar. 16.39 16.51 16.32 16.42 16.33 
May 16.50 16.63 16.438 16.52 16.43 
July 16.40b 16.64 16.41 16.52 16.39b 
Sept. 16.00b 16.20 16.12 16.20 16.10 
Oct. 15.80b 15.90 15.90 15.90b 15.85b 
Dec. 15.40b 15.55 15.55 15.55 15.45b 
Sales: 248 lots. 
TUESDAY, DEC. 11, 1956 
Dec. . 16.05b 16.30 16.20 
Jan, .. 16.05b 16.25 16.25 
Mar. . 16.40b 16.46 16.36 
May . 16.55 16.55 16.47 
July .. 16.55b 16.60 16.50 
Sept. . 16.17b 16.20 16.18 
Oct. 15.95b es re 
Dec, aa 55b 
Sales: 238 lots. 
WEDNESDAY, DEC, 12, 1956 
Dec, . 16.30 16.42 16.23 16.37b 16.28b 
Jan. . 16.30b 3.8 38 16.28b 
Mar. . 16.55 16 45 
May .. 16.65 16.53 
July . 16.60 16.50 
Sept. . 16.27b 16.18 
Oct. eee 15.88b 
Dec. . 15.60b 15.48b 





Sales: 384 lots. 


VEGETABLE OILS 


Wednesday, Dec. 12, 1956 
Crude cottonseed oil, f.o.b. 








DRE RAR es ere tee 14%pd 

DRGEMRRE icc cc cwcsetccccccecs 144 pd 

MOERS once 14%a 
Corn oil in tanks, Oy GRITEE As 4 14% pd 
Soybean oil, Decatur 14% pd 
Peanut oil, f.0.b. mills 19% n 
Coconut oil, f.o.b. Pacific Coast.... 11%pd 
Cottonseed foots: 

Midwest and West Coast ...... 2 @ 2% 
ae Rs eer 2 @ 2% 
OLEOMARGARINE 
Wednesday, Dec. 12, 1956 
White domestic vegetable ...............4-- 28 
WellOW QUATTOTS coc cc cc cccscccvccccvccevses 30 
Milk churned pastry ........ccccccccccces ‘<a 
Water churned pastry ............cccecneeee 26 
OLEO OILS 
Wednesday, Dec. 12, 1956 






Prime oleo stearine (slack barrels) . 
Extra oleo oil (drums) .. . 
Prime oleo oil (drums) 





n—nominal. a—asked. b—bid. pd—paid. 
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HIDES AND SKINS 





Both Big packer and small packer 
hide markets weak, with sales of big 
packer hides limited on most selec- 
tions through early midweek—North- 
ern light calfskins sold at 40c, off 2%2c 
from last trading level—Shearling mar- 
ket mixed—Pickled skins firm—Late 
Wednesday most selections of big 
packer’ hides sold at lower levels in 
active trade. 


CHICAGO 


PACKER HIDES: Hide prices de- 
clined further in a good volume of 
trading on Friday of last week. Both, 
River heavy native steers and cows 
sold at llc, and River light native 
cows brought 15c. Branded steers sold 
at 9%c and Qc. 

Sellers were holding offerings at 
steady prices on Monday of the new 
week, but inquiry was generally off 
Yec, or steady with Friday's levels. 
Only light trading developed during 
the day, and branded steers sold again 
at 94ec and 9c. Northern light native 
cows also traded steady at 14c. 

The hide market held steady on 
Tuesday, but sales were again lim- 
ited. Butt-branded steers sold at 9%c, 
and Colorados brought 9c. Branded 
cows traded at 10c, Chicago and St. 
Louis production heavy native cows 
sold at llc. Light native cows sold 
late in the day at 14c and 15c. 

A few branded steer hides sold ear- 
ly Wednesday at 9%c and Qc, report- 
edly lighter average stock involved. 
The market was in a weak position, 
and trade sources thought new lows 
might be reached once additional 
trading materialized. Late Wednes- 
day, butt-branded steers sold at 9c 
and Colorados at 8%c, River heavy 
native cows and steers at 10%c, and 
Northern branded cows at 9'4c. 

SMALL PACKER AND COUN- 
TRY HIDES: The trend of the small 
packer hide market followed that of 
the big packer market, and the 50-Ib. 
average sold in the Midwest at 11%c, 
and some 50@52-lb. average brought 

llc. There was trading on 52@54-lb. 
average at 11%c, for selected plump 
stock. Heavier averages also suffered 
declines, and the 60-lb. average 
traded down to 9c. 

Southwestern hides, involving split 
weights, sold at 13c for 43@44-lb. 
average, 14%c for 42-lb. average, 
15%c for 40@41-lb. average, and 
17%c for 36@37-lb. average. The 
country hide market was slow and 
nominally quoted at 9%c for straight 
locker butchers averaging 50@52-lb. 
and 8%@9c, for renderers. : 


THE NATIONAL 


CALFSKINS AND KIPSKINS: 
Northern kip reportedly sold at 30c. 
Northern light calfskins sold at 40c, 
off 2%c from last sales. 

SHEEPSKINS: Some choice No. 
1 shearlings sold at 2.50 and fall clips 
brought 2.75. Other trading was 
heard at 1.90 on shearlings and 2.50 
on clips, No. 2 shearlings traded at 
1.75 and 1.85, and some No. 3 shear- 
lings brought .85. Dry pelts sold at 
26@27c, with more offered at 28c, 
unsold early. Pickled lamb skins sold 
at 10.50, and sheep at 12.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 
Dec. 12, 1956 1955 


Lgt. native steers ....15 @15%n 15% @16n 








ELvy. At. Steere .....- 10%@11 13° @13%n 
Ox. Igt. nat. steers ... Fee © wasencnena 
Butt-brand. steers f 11% np 
Colorado steers ...... 8% lin 
Hvy. Texas steers .... 9n 1l%n 
Light Texas steers ... Tee) .csapesmen 
Ex. lgt. Texas steers.. 15n 154%4n 
Heavy native cows...104%@l11 12 @12%n 
Light nat. cows ...... 14 @l5n 14%,@15%4n 
Branded cows ........ 9%@10% 11 @11%n 
WOtIVG DONE sscccescs 8%n 10%@11n 
Branded bulls ........ 7%n 9%@10n 
Calfskins: 

Northerns, 10/15 ...4744@50n 50n 

10 Ibs./down a 40 Sin 
Kips, Nor., nat., 15/25. 30n 33%n 


SMALL PACKER HIDES 
STEERS AND COWS: 

60 lbs. and over ... 9% 10%@l11n 
WOR aicen ta hiess 11% 13 @13%n 
SMALL PACKER SKINS 
Calfskins, all wts. ...23 @34n 40 @42'n 
Kipskins, all wts. ...23 @24n 23 @25n 
SHEEPSKINS 

Packer shearlings: 
MG A arse cases 806s 1.90@ 2.50 2.25@2.75 
PEG POS cocasecee 25@26 23@24a 
Horsehides, Untrim..9.50@10.00n 8.00@8.25n 


n—nominal, a—asked. 


N. Y. HIDE FUTURES 











FRIDAY, DEC. 7, 1956 
Open High Low Close 
Jan, ... 12.05b 12,13 12.04 12.00b- O4a 
Apr. ... 12.05b 12.07 2.00 12.00b- 04a 
July p 12.15 12.04 12.05b- 07a 
Oct. 12.28 12.10 12.10 
Jan, 12.35 12.35 12.15b- 20a 
Apr. ... 12. ae sia te 12.25b- 38a 
Sales: 61 lots. 
MONDAY, DEC. 10, 1956 
Jan. . 11.85b 11.80 11.62 11.60b- 70a 
Apr. ... 11.86-87 11.87 11.69 11.80b- 84a 
July ... 11.90b ae dinate 11.90b-12.05a 
Oct. . 11.48b 12.00 11.95 12.00b- Oa 
Jan. - 11.95b 12.15 12.15 12.10b- 208 
Apr. ... 12.00b 12.20b- 40a 
Sales: 56 lots. 
TUESDAY, DEC. 11, 1956 
Jan. . 11.60b 11.55 11.45 11.48 
Apr. ... 11.750 11.75 11.70 11.70b- 75a 
July ... 11.80b 11.90 11.83 11.90 
Oct. .. 11.97-94 12.00 11.90 12.00 
Jan. ... 11.90b ree” 12.10b- 20a 
Apr. ... 11.95b aiue 12.25b- 40a 
Sales: 42 lots. 
WEDNESDAY, DEC. 12, 1956 
Jan, ...11.45b 11.49 11.39 
Apr. ... 11.65b 11.75 11.60 
July . 11.90b 11.93 11.75 
Oct. ... 11.90b 11.93 11.75 
Jan, . 12.10b nas ‘way 
Apr. ... 12.25b 12.19b- 
Sales: 33 lots. 
THURSDAY, DEC. 13, 1956 
Jan. . 11.25b = 11.35 11.25 11.22b- 27a 
Apr. . 11.50b 11.59 11.50 11.52 
July ... 11.65b = 11.68 11.68 11.72b- 80a 
Oct. . 11.80b aeae Sivas 11.85b-12.00a 
Jan, ... 11.90b 12.00b- 25a 
Apr. ... 12.05b 12.20b- 50a 
Sales: 15 lots. 
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SKINS: 
at 30c. 
at 40c, 


ce No. 
all clips 
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TIONS 


Cor. Week 
1955 


5% @16n 
3 @13%n 


2 @12%4n 


9%@ 10n 


50n 
5ln 
33%n 


10%@l11n 
13 @13%4n 
40 @42'n 


23) @25n 

2.25@2.75 
23@24a 

8.00@8,.25n 

ES 

} 

Close 
12.00b- O4a 
12.00b- O48 
12. ry 07 
12.3 
12 18b- 20a 
12.25b- 38a 
6 
11.60b- 70a 
11.80b- 84a 
11.90b-12.05a 
12.00b- 10a 
12.10b- 20a 
12.20b- 40a 
56 
11.48 
11.70b 75a 
11.90 
12.00 
12.10b- 20a 
12.25b- 40a 
1956 
11.39 
11.55b- 
11.75b- 80a 
11.75b- 80a 


11.99b-12.10a 
12.19b- 35a 


1956 
11.22b- 278 
11.52 
11.72b- 80a 
11.85b-12.008 
12.00b- 25a 
12.20b- 50a 
R 15, 1956 


LIVESTOCK MARKETS ...Weekly Review 





About 5,000,000 Cattle Fed 
Hormone; Disagree On Effect 


It has been estimated that 5,000,- 
000 cattle were fattened during the 
first nine months of this year on 
feeds containing stilbestrol. The use 
of feeds containing stilbestrol in va- 
rious experiments has increased gains 
from 15 per cent to 30 per cent and 
reduced feed required per lb. of gain 
from 10 per cent to 20 per cent. 

There is not complete agreement 
as to the effect of stilbestrol on the 
carcasses of animals to which it is 
fed. Most of the available evidence 
shows that stilbestrol feeding does 
not affect, either favorably or unfa- 
vorably, dressing per cent, shrink, or 
general carcass excellence. 

Illinois experiments have shown 
that graders of live cattle tend to 
overestimate the slaughter grades of 
hormone-treated cattle more than 
those of untreated cattle. 

Stilbestrol implants in fattening 
beef cattle in the Illinois experiments 
have increased gains and lowered 
feed costs, but slaughter grades and 
carcass quality have been lowered 
somewhat by the hormone. 


Fifty-four Public Stock Yards 
To Be Listed as Public Markets 
Fifty-four public stockyards in Ne- 
braska, Iowa, South Dakota, Wyom- 
ing, Kansas and Oklahoma will be 
named as public markets in railroad 
tariffs, according to American Na- 
tional traffic manager Charles E. 
Blaine. Loading, unloading and _ re- 
loading charges will no longer be 
assessed shippers when shipments 
originate at or are destined to these 
markets, as a result. The decision 
places all the posted markets served 
by rail lines on an equal basis. 





October Cattle Cost Down, 
Hogs Higher Than Last Year 


Packers operating under federal in- 
spection in October bought cattle, 
calves and sheep at prices lower than 
a year earlier, while hogs cost more. 

Average cost of cattle for the month 
at $16.06 was 1 per cent less than 
in 1955, calves at $14.40 cost 8 per 
cent less than in 1955, hogs at $15.74 
had 109 per cent of the 1955 value 
and sheep and lambs averaging 
$17.26 cost 2 per cent less than in 
October of last year. 

The 1,959,000 cattle, 872,000 
calves, 6,347,000 hogs and 7,439,000 
sheep and lambs slaughtered in Oc- 
tober had dressed yields of: 


Oct., 1956 Oct., 1955 

1, 1,000 

lbs. Ibs. 
NE 6.5. cco e oes en ene sieaie 844,379 930,301 
WOON. £5 b.dextvedcudas one 86,741 91,203 
Pork (carcass wt.)..... 849,556 896,472 
Lamb and mutton ...... 50,991 58,742 
BORE aca ccvedcsaccssses 1,831,667 1,976,718 
Pork, excl. lard ....... 638,107 678,528 
Lard production ........ 154,242 159.349 
Rendered pork fat ...... 7,662 8,410 


Average live weights in Oct., were: 
Oct., 1956 Oct... 1955 





Ibs, lbs. 
ME CMU fo So eine cts 962.1 971.3 
RAS 1,001.4 998.1 
BER oe kclv econ teens 857.8 850.4 
Cows?! A 962.1 
Calves 38.5 230.3 
Hogs 25. 229.3 
Sheep and lambs ....... 91.9 91.9 


Dressing yields per 100 Ibs. live 
weight for two months were: 


Oct., 1956 Oct., 1955 

Per Cent Per Cent 
CRUG 5. 6:6cas sare neo 54.5 54.9 
le. Meee ee Ree 55.2 56.0 
BEND) an. nde ate wee 75.9 76.1 
Sheep and lambs ...... 47.8 47.8 
Lard per cwt., Ibs. .... 13.8 13.5 
Lard per hog, Ibs. .... 31.0 31.0 


Average dressed weights of :live- 
stock compared as follows (Ibs.): 


Oct., 1956 Oct., 1955 
CN a ues Can cnet ; 524.3 533.2 
i ere 131.7 129.0 
OS rrr 170.9 174.5 
Sheep and lambs .... 43.9 43.9 


‘Included in cattle. 
*Subtract 7.0 to get packer style average. 


Auction Buyers Reminded 
About Brucellosis Testing 


Increased illegal movement of un- 
tested cattle from livestock auction 
markets to compulsory brucellosis test 
counties recently prompted the Ore- 
gon Department of Agriculture to 
post new signs about brucellosis test- 
ing in ‘livestock auction markets. 
throughout the state. 

The signs remind all purchasers of 
auctioned livestock that female cat- 
tle and bulls over six months of age 
may be removed from auction mar- 
kets under any of the following con- 
ditions: 1) the animals have been 
tested and are free of brucellosis; 2) 
they are moving directly to slaughter 
by a person having a slaughterer’s 
license; 3) they have been vaccinated 
for brucellosis and are under 30 
months of age, or 4) they are beef 
cattle moving directly to a non-com- 
pulsory brucellosis test county. 


Oregon Brand Inspections 


Almost three-quarter million ani- 
mals passed through brand inspection 
points in Oregon in the first ten 
months of the current year, Roy K 
Nelson, brand inspection supervisor 
for the Oregon Department of Agri- 
culture, has reported. This was the 
largest number of Oregon brand in- 
spections in recent years for the 
period. The 1956 brand inspections 
as of October 31 were 707,435 com- 
pared with 672,345 last year. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Nov., 
1956, as reported by the USDA: 


Cattle Calves —_ Sheep 
Total receipts ....14,478 4,576 by 12,647 
Shipments ........ 6,846 ee 584 7,278 
Local slaughter .. 7,632 4,576 3 "645 5 5,369 





IMPROVE QUALITY & APPEARANCE 


INCREASE YIELD WITH 


Vitaphos 


First Phosphate Meat and Fat Homogenizer 


First VESTRY ST., NEW YORK 13 * 98 TYCOS DR., TORONTO 10, CANADA Se* ae Vencouver 
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BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 


Made in U.S.A. 


JACKSON, MISS. 
JONESBORO, ARK. 








1956 


CHATTANOOGA, TENN. 


INDIANAPOLIS, IND. 


No One (Else) 
Gives So Much (Service). 
For So Little (Cost) 


LAFAYETTE, IND. 
LOUISVILLE. KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S$.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


LIVEestock BuvINs 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, December 8, 1956, 


as reported to The National Pro- 
visioner: 
CHICAGO 
Armour, 8,388 hoge; Shippers, 


22,973 hogs; and Others, 22,617 
hogs. 


Totals: 27,435 cattle, 982 calves, 
58,978 hogs, and 9,430 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 5,152 1,010 1,887 1,588 
Swift .. 5,922 1,046 6,489 2,871 
Wilson . 1,536 sos. Gaee 


Butchers. 6,508 129 ‘718 190 











Others 3,174 ose, mene 904 

Totals .32,292 2,185 15,958 5,553 

OMAHA 

Cattle & 

Calves Hoge Sheep 
Armour - 8,175 9,257 2,185 
Cudahy 4,29: 7,758 1,593 
Bwift ..... 6,114 8,340 2,560 
Wilson .... 3,315 7,250 1,890 
R&C Pkg. . ove 
Am. Stores 806 
Cornhusker. 1,652 
O'Neill ... 788 
Neb. Beef. 955 
Eagle ..... 206 
Gr. Omaha 921 
Rothschild . 1,235 

a: ,646 
Kingan 1,628 
Omaha 772 wie 
Union 661 wae 
Others 252 7,429 

Totals ..34,379 40,029 7,728 

E. 8T. LOUIS 
Cattle Calvea Hogs Sheep 
Armour... 3,924 1,019 13,384 2,520 
Swift .. 4,814 3,188 12,954 3,603 
Hunter . 1,406 «e+ 7,578 ae 
Teil sieié 2,329 
Krey 7,929 
Totals.10,144 4,207 44,169 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 4,373 5 11,814 1,923 
8.C. Dr. 

Beef . 4,689 “te ~¥: 
Swift .. 3,882 7,379 1,485 
Butchers 1,175 che avec bins 
Others .10,245 1 17,216 767 

Totals.24,314 6 36,409 4,175 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,818 639 2,473 mee 
unn .. 148 «+s 1am 
Sunflower 72 ‘s% ie 
Dold 24 Soe 658 
Excel .. 968 bis 
Kansas . 959 
Armour... 147 
eee ae ee 7 
Others . 1,897 see 99 1,051 


Totals. 6,023 689 3,230 2,185 


OKLAHOMA CITY 
Cattle Oalves Hogs Sheep 





Armour.. 2,268 365 1,411 760 
Wilson . 2,370 533 562 1,836 
Others . 4,372 584 1,545 eee 








Totals* 8,010 1,482 8,518 2,596 

*Do not include 1,892 cattle, 190 
ealves, 14,737 hogs and 1,255 sheep 
direct to packers, 


LOS ANGELES 
Cattle Calves Hogs Shee 
Armour.. 429 147 189 — 





Cudahy . 36 ce er 
Swift .. 855 110 aes 
Wilson . 451 Baie sins rT 
United . 809 12 293 eos 
Atlas .. 758 are ses “ne 
Union .. 661 ile 
Gr. West. 580 we 
Acme .. 571 — 
Com’! .. 535 vies a eee 
Others 4,224 888 1,099 r= 
Totals. 9,909 1,157 1,581 


DENVER 
Cattle Calves Hogs Sheep 
id 53 


Armour.. 2,030 -.. 1,850 
Swift .. 1,495 91 5,981 2,806 
Cudahy . 1,010 82 5,698 103 
ilson . 625 ncn nse DG10 
ers . 6,756 1,098 1,552 290 








Totals.11,916 1,274 13,226 7,959 


70 








MILWAUKEE 

Cattle Calves Hogs Sheep 
Packers. 1,863 7.642 5,916 9038 
Butchers. 3,076 1,019 211 808 


Totals. 4,939 9,561 6,127 
8ST. PAUL 
Cattle Calves Hogs Sheep 


Armour.. 6,450 5,185 22,659 4,968 
Bartusch 1,204 =e see 


Rifkin . 9238 32 ea ine 
Superior. 2,205 nie ee ae 
Swift .. 7,260 4,904 31,504 4,175 
Others . 2,749 3,577 5,849 2,365 


Totals.20,791 13.698 60,012 11,508 


FORT WORTH 
Cattle Calves Hogs Sheep 





Armour.. 1,005 1,998 1,950 3,909 
Swift - 1,991 2,154 1,140 4,214 
Morrell. 1,174 11 eae eee 
City ... 336 15 67 oes 
Rosenthal 128 30 nes: as 

Totals. 4,584 4,208 3,157 8,123 


CINCINNATI 

Cattle Calves Hogs Sheep 

Gall... sere ams eae 427 
Schlachter 101 5 er ak 
798 12.911 986 





Others . 4,949 
Totals. 5,050 803 12,911 1,413 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Dec. 8 week 1955 
Cattle ...189.786 202,286 201.726 
Hogs ....294.295 411,213 491,465 
Sheep .... 68,004 85,320 90,978 
CORN BELT DIRECT 
TRADING 


Des Moines, Dec. 12— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 
120-180 Ibs, 3... cee $12.65416.00 


180-240 Ibs. ........ 15.65@17.00 

240-270 Ihs- sw... ees 15.50@16.85 

270-330 Ibs. ........ 15.00@16.10 
Sows, U.S. No. 1-3: 

Fie. 2 15.00@16.00 

330-400 Ibs... eee 14.50@15.50 

400-550 Ibs. ....... 13.00@15.00 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 

week week year 
est. actual actnal 
Dec. 6 67.500 75.500 85.000 
Dec. 7 64.500 74.0°0 97.000 
Dec. 8 87.000 52000 74.000 
Dec. 10 71.000 98090 111.000 
Dee, 11 79.000 81.500 100 000 
Dec. 12 80.000 77,000 91,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis on Wednesday, 
Dec. 12 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $20.00@22.00 
Steers, good ....... 17.00@19.00 
Heifers, choice -- 21,25 only 
Heifers, good ...... 13.C0@17.00 
Cows, util. & com’l. 9.50@12.00 


Cows, can. & cut. .. a . 

Bulls, util. & com'l. 11.50@13.50 

Bulls, cutter ...... 9.00@11.00 
VEALERS: 


Good & prime ..... 19.CO@26.00 
Calves, gd. & ch. .. 13.00@17.00 
HOGS: 
U.S. 1-3, 120/160 .. 13.50@15.50 
U.S. 1-3, 160/180 .. 15.50@17.25 
U.S. 1-3, 180/200 .. 17.25@17.50 
U.S. 1-3, 200/220 .. 17.50@17.75 
U.S. 1-3, 220/240 .. 17.C0@17.75 
U.S. 1-3, 240/270 .. 16.75@17.40 
U.S. 1-3, 270/200 .. 16.25@17.00 
U.S. 1-3, 300/330 .. 16.00@16.50 
Sows, U.S. No. 1-8, 
Pere 15.25@16.25 
LAMBS: 


Gd. & ch. (wooled). 18.00@20.00 
Gd. & choice (shorn) 18.00@19.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Dec. 8, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 






Sheep & 
Cattle Calves Hogs Lumbs 
Boston, New York City Area! .... 12,492 10,667 64,376 44,658 
Baltimore, Philadelphia .......... 9,671 1,904 31,285 4,192 
Cin., Cleve., Detroit, Indpls. ..... 21,194 8,826 107,916 048 
ee er 80,571 8,211 64,205 11,971 
St. Paul-Wis. Areas*® ............. 39,572 37,024 141,559 19,988 
i Se IE, iS c.cnc ce ccsisesss 20.056 8,532 102,297 10,860 
Sioux City-So. Dak. Area*t ........ a. . -; ‘pitas 91,823 18,065 
CE THE. “eucbeVececcessbctonss 88,161 971 97,668 13,468 
MS, FES 5-56.56 6:40 0050 vineae sition 21,931 4,466 36,873 9,070 
Iowa-So. Minnesota’ ............. 34,999 17,021 337,620 36,859 
Louisville, Evansville, Nashville 
Memphis .......... sé5 12,761 9.616 46.358 N.A. 
Georgia-Alabama Area® ..,...... 8,507 5,337 36,967 hie 
St. Joseph, Wichita, Okla, City. 24,144 5,391 65,137 14,819 
Ft. Worth, Dallas, San Antonio... 22,452 9,855 23,713 10,451 
Denver, Ogden, Salt Lake City ... 18,608 1,070 19,480 20,057 
Los Angeles, San Fran. Areas’ ... 30,788 3,675 85.3) 861 
Portland, Seattle, Spokane ....... 9,177 721 18,912 6,826 
Grand totals .....c.cccccssscses 876,108 133,287 1,321,692 270,188 
Totals same week 1955 ......... 354,424 130,015 1,663,173 274,166 


1Includee Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis, 
3Includes St. Louis National Stockyards, B. St. Louis, Ill., and 8t. Louis, 
Mo. ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
8. Dak. 5Includes Cedar Rapids, Des Moines, Fort Dodge. Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, 
Austin, Minn. “Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for special grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended December 1 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 





GooD VEAL 

STEERS CALVBS HOGS* LAMBS 
UP to Good and — ~ - baa A oil 

k 1000 Ibs. Choice resse andyweig 
oie 1956 1955 1956 1955 1956 1955 1956 1955 
Toronto ....$19.90 $19.78 $24.50 $27.00 $32.00 $23.00 $21.50 $20.00 
Montreal . 18.00 woe. «22.70 = 22.00 32.80 22.50 18.40 19.10 
Winnipeg . 17.65 18.50 23.38 2400 28.83 20.00 18.25 17.64 
Calgary ..... 17.92 18.05 15.42 16.96 28.05 19.63 17.90 16.28 
Edmonton ... 17.10 16.75 16.25 16.75 28.75 20.05 18.00 16.75 
Lethbridge .. 17.50 18.40 18.75 ..e. 28.00 19.25 17.50 = 16.10 
Pr, Albert .. 15.90 ete wee. 6-18.25 27.50 «81850 15.85 15.00 
Moose Jaw 17.00 17.25 tee. «17.500 27.75) 18.50 15.00 15.50 
Saskatoon 17.25 17.50 17.00 19.50 28.00 18.50 1625 16.00 
Regina ..... 17.50 17.55 16.25 17.650 27.50 18.50 15.00 16.39 
Vancouver 17.80 17.90 28.00 17.00 30.40 rie 18.00 17.50 





*Canadian Government quality premium not included. 


SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended December 9: 









Cattle Calves ey = 
Week ended December 9 .. 3.489 pg! 16, 
Week previous (five days) .. .. 3,372 1.466 23 
Corresponding week last year .....- 3,817 1,389 3, 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Dec. 
12 were as follows: 


LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Dec. 
12 were as follows: 


CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch. & pr... .$22.50 only Steers, choice $20. wes - 
Steers, stand. & gd.. 17.00@19.00 Steers, gd. & ch. ... 16.50@ 

18,.25@21.00 Steers, standard 14.00@16.00 


Heifers, gd. & ch... 


‘Now ’ 5 Heifers, prime ..... 21,25@22.50 

Cows: un, “& euts., To0¢ 9.00 Helfers, choice... 18.00@21.25 
¢ 4 1 115 Sows, util. com’l. 9. 

Bulls, util. & com’l. 11.50@13.00 Gown, can. & ext. .. 6.50u eae 

VEALERS: Bulls, cut & com'l. 10.00@13.00 
Good & choice ..... 16.00@20.00 Bulls, good (beef).. None qtd. 
Calves, gd. & ch. .. 14.00@16.00 HOGS: 

HOGS: U.S. 1-3, 180/200 .. 16.50@17.00 
U.S. 1-3, 180/200 .. 16.25@17.25 U.S. 1-3, 200/220 .. 16.75@17.25 
U.S. 1-3, 200/220 .. 16.75@17.40 U.S. 1-8, 220/240 .. 16.75@17.25 
U.S. 1-3, 220/240 .. 16.75@17.35 U.S. 1-3, 240/270 .. 16.50@17.00 
U.S. 1-3, 240/270 .. 16.50@17.25 U.S. 1-3, 270/300 .. 16.00@16.50 
Sows, U.S. No. 1-3, Sows, U.S. No. 1-3, 

oe eA 15.00@15.75 180/360 .......... 15.50@15.65 

LAMBS: LAMBS: 

Choice & prime .... 18.00@18.50 GUMS. cckesccs «+.. 18,00@18.50 
Good & choice - 16.50@18.00 Good & choice ..... 17.00@18.06 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the weak ended Dec. 
8, 1956, compared: 


CATTLE 

Week Cor. 

ended Prev. Week 

Dec. 8 Week 1955 
Chicagot .. 27,435 26,784 28,289 
Kan. Cityt . 24,477 27,427 22,394 
Omaha*t ... 32,470 31,658 34,570 
B. St. Louist 14,351 15,938 11,426 
St. Josepht . -.- 14,462 12,304 
Sioux Cityt. 14,771 14,708 13,508 


Wichita*t .. 5,984 6,376 7,010 
New York & 
Jer. City?. 











12,492 12,313 14,157 
Okla. City*t 12.574 11,800 16,102 
Cincinnati§ . 3,462 6,134 5,474 
Denvert 13,012 17,357 13,074 
St. Pault .. 18,042 21,776 092 
Milwaukeet . 4,938 5,591 5,042 
Totals . 184,008 212,324 208,442 
— 
Chicagot .. 31,005 46,230 52,704 
Kan. Cityt: 15,958 18,477 15,576 
oe -. 66,698 89,586 98,430 

St. Louis¢ 44,169 61,397 48,800 
a. Josepht . 48,865 57,816 
Sioux Cityt. 29, 720 37,887 38,312 
Wichita*t . 15,119 16,192 15,469 
New York & 

Jer. City+. 64,376 63,950 72.803 
Okla. City*t 18,255 21,751 22,926 
Cincinnati§ . 12,250 15,263 19,466 
Denvert ... 13,093 21,520 17,049 
St. Pault .. 54,163 74,208 75,135 
Milwaukeet . 6,095 7,797 7,858 

Totals ...370,901 523,233 537,344 

SHEEP 
Chicagot .. 9,430 9,685 5 
Kan. Cityt. 5.553 4,487 5,491 
Omaha*t ... 10,342 10,719 12,225 
B. St. Louist 6,123 7,416 7,187 
St. Josepht . --- 10,0C0 10,769 
Wwiehuses 4.584 4,020 4,920 

chita 1,134 1,823 2, 
New York & — 

Jer, City+. 44,658 44,985 53,495 
Okla. Cityt. 38,851 4,75 3,150 
Cincinnatig. .... 444 881 

nvert - 18,946 17,797 11,331 
St. Pault ... 9.143 9,819 11,640 
Milwaukeet . 1,211 2,119 1,615 

Totals ...109,975 128,064 132,471 





*Cattle and calves. 

+Federally inspected 
including directs. 

Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended December 1: 


slaughter, 











CATTLE 
Week 
ended Same 
Dec. 1 week 
1956 1955 
Western Canada.. 27.053 18,785 
Eastern Canada... 21,541 20,797 
TOU os ccicce 43,604 39,582 
HOGS 
Western Canada.. 60.774 68,313 
Eastern Canada.. 57,926 62,960 
Totals ........ 118,700 131,278 
All hog carcasses a 
MOO wccceas 128,816 139,888 
SHEEP . 
Western Canada.. 5,221 4,533 
Eastern Canada.. 10,466 10,664 
co A 15,687 15,197 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st., 
New York market for week 
ended Dec. 8: 


Cattle Calves Hogs *Sheep 

Salable 230 90 38 

Total (incl. 
directs) 3.517 


654 23,910 11,440 
Prev. week: 
Salable. 265 58 28 
directs) 3,114 660 23,709 8,745 


~ *Including hogs at 3tst St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

Dec. 6. 4,216 268 14.403 2,875 

Dee 7. 2,647 21 12,676 605 

Dee. o.. 2h 5,328 58 

Dee, 10.19,945 190 11,752 5.611 

= 11.13,000 400 16,000 4,100 

12.17,000 200 16,000 3.500 
*Week 

so far.49,94 790 43,752 13.211 


5 
Wk ago.48,643 
Yr. ago.43,794 
2 ae 


1,042 45,081 12.898 
1,257 64,699 10,952 


ag -46,784 1,302 57,155 10.198 
*Ineiuding 400 cattle. 10,500 hogs 
and 600 sheep direct to packers. 





SHIPMENTS 

Dec. 6.. 5,000 5,404 4,929 1,561 
Dec. 7. 682 --- 3,832 426 
Dec. 8.. 235 = 834 258 
Dee. 10. 7,407 4.045 2.071 
Dec. 11. 8,000 4.000 3.000 
Dec, 12. 9,000 3,000 1,500 
Week 

so far.24,407 -.» 11,045 6,571 
Wk. 

ago ..21,308 110 11,885 5.468 
Yr. ago.21,202 127 22° 280 3.523 
2 yrs, 

ago ...17,3138 145 10,817 4,173 


DECEMBER RECEIPTS 





1956 1955 
Cattle -105, res 87.399 
Calves 2,185 5,064 
Hogs 1124, 822 173,000 
Sheep 30,197 24,122 

DECEMBER SHIPMENTS 

56 1955 
Co eee 105,793 87,399 
OO ee 3,512 65.511 
GOGO nc ccas 14,702 9,646 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wednesday, 
December 12: 

Week Week 

ended ended 

Dec. 12 Dec. 5 

Packers’ purch... 33.075 35,145 
Shippers’ purch.. 21,029 18,305 
ME ossceues 54,104 53,450 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Dec. 7, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 318,000 568,000 160,000 
Previous 
week 342,000 715,000 182,000 
Same wk. 
1955 360,000 742,000 167,000 
1956 to 
date 15,258,000 23,705,000 8,466,000 
1955 


date 14,632,000 22,234,000 8,334,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 6: 

Cattle Calves Hogs Sheep 

Los Ang..12.000 1,400 1,675 50 

N. P’tland. 4,300 415 1,715 3,100 

San Fran.. 1,200 40 £00 4,250 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Dec. 
12 were as follows: 


CATTLE: Cwt. 
Steers, good ....... $18.00@19.50 
Steers, stand. & Dan 14.09@18.50 
Heifers, gd. & ¢ 16.00@19.00 


Cows, util. & mate 10.00@11.00 
Cows, can. & cut. . 
Bulls, util, & com L 1t 50@13. 00 


VEALERS: 


Choice & prime .... 28.09@30.00 
Util. & stand. ..... 14.00@22.00 
CHINOE Sececidccuass None qtd. 

HOGS: 
U.S. 1-8, 180/200 .. 17.00@17.50 
U.S. 1-8, 200/220 .. 17.00@17.50 
17.00@17.50 


U.S. 1-3, pfs ee 
8. -» 16.50@17.25 


270/400 ......66-- 13.75@14.50 
LAMBS: 
Choice & prime .... 19.00@20.50 


Good & choice - 16.00@19.00 


1956 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Dec. 11, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.8. No, 1-3: 
120-140 Ibs..$14.75-15.25 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 15.75-17.00 None qtd. Noneqtd. None qtd. $15.50-16.25 
160-180 Ibs.. 16.75-17.25 $15.00-17.00 $14.50-16.25 $15.00-16.25 16.00-16.75 
180-200 Ibs.. 16.75-17.25 16.75-17.50 16.00-17.00 16.00-17.00 16.50-17.75 
200-220 Ibs.. 16.75-17.25 16.85-17.50 16.50-17.00 16.25-17.25 16.50-17.75 
220-240 Ibs.. 16.50-17.25 16.65-17.50 16.50-17.00 16.25-17.25 16.50-17.75 
240-270 Ibs.. 16.25-17.00 16.25-16.85 16.25-17.00 16.25-17.00 16.25-17.75 
270-300 Ibs.. 16.00-16.50 15.75-16.40 15.75-16.50 16.00-16.50 16.00-17.25 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
830-360 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 16.00-16.75 14.50-16.50 14.00-16.00 14.50-16.00 15.75-16.25 
SOWS: 
U.S. No. 1-3: 
180-270 lbs.. 14.75 only Noneqtd. Noneqtd. Noneqtd. 15.75-16.00 
270-300 Ibs.. 14.75 only Noneqtd. 15.00-15.25 14.75-15.50 15.50-16.00 
300-730 Ibs.. 14.75 onJy None qtd. 14.75-15.25 14.75-15.50 15.50-16.00 
330-360 Ibs.. 14.50-14.75 14.75-15.25  14.50-14.75 14.75-15.50 15.25-16.00 
360-400 Ibs.. 14.25-14.50 14.50-15.00 14.50-14.75 14.75-15.50 15,00-15.25 
400-450 lbs.. 14.25 only 14.25-14.50 14.25-14.50 14.00-15.00 15.00-15.25 
450-550 Ibs.. 13.75-14.25 18.50-14.25 14.00-14.25 14.00-15.00 14.75-15.00 
Boars & Stags, 
all wts. .. 10.00-11.00 Noneqtd. None qt@. Noneqtd. None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
709- 900 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
900-1100 Ibs.. 26.00 only 28.75-27.25 22.75-26.00 23.75-25.75 None qtd. 
1100-1300 Ibs.. None qtd.  24.50-28.00 23.00-26.50 23.75-26.50 None qtd. 
1300-1500 Ibs.. None qtd.  25.25-28.00 23.00-26.50 24.00-26.50 None qtd. 
Choice: F 
700- 900 Ibs.. None qtd.  20.50-23.75 19.00-28.00 19.50-28.75 21.50-22.50 
900-1100 Ibs.. 21.00-22.75 20.75-24.50 19.00-23.00 19.50-23.75 22.00-23.00 
1100-1300 Ibs.. 21.50-22.75 20.75-24.75 19.50-23.00 19.00-24.00 22.00-23.75 
1300-1500 Ibs.. 21.50-22.75 20.75-25.25 19.50-23.00 19:00-24.00 None qtd. 
Good: 
700- 900 Ibs.. 17.50-19.50 17.50-20.50 16.50-19.00 16.50-19.50 16.50-19.50 
900-1100 Ibs.. 18.00-20.00 17.25-20.75 17.00-19.50 16.50-19.50 17.00-20.00 
1100-1300 Ibs.. 18.00-20.00 17.25-20.75 17.00-19.50 16.50-19.50 17.00-20.00 
Standard, 
all wts. .. 15.00-17.00 15.00-17.50 14.00-17.00 14.50-16.50 14.00-16.00 
Utility, 
all wts. .. 18.00-15.00 13.00-15.00 10.50-14.00 12.00-14.50 12.00-14.00 
HEIFERS: 
Prime: 
690- 800 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd.  22.75-23.50 21.50-23.00 21.25-22.50 None qtd. 
Choice: 
6CO- 800 Ibs.. 20.00-22.50 19.50-22.50 17.75-21.50 18.50-21.25 18.00-21.50 
800-1000 Ibs.. 20.25-23.00 19.50-22.75 18.00-21.50 18.00-21.25 18.00-22.00 
Good: 
500- 700 Ibs.. 17.50-18.50 16.75-19.50 15.00-18.00 None qtd.  16.00-19.00 
700- 900 Ibs.. 18.00-19.00 16.75-19.50 15.50-18.00 15.50-18.00 16.50-19.5@ 
Standard, 
all wts. .. 14.00-16.00 14.00-16.75 18.50-16.50 14.00-16.00 14.00-16.00 
Utility, 
all wts. .. 12.00-14.00 12.00-14.00 10.00-13.50 11.50-14.00 12.00-14.00 
cows: 
Commercial, . 
all wts. .. 12.00-13.00 11.50-13.00 11.50-13.00 11,00-12.00 11.00-12.00 
Utility, 
all wts. .. 10.50-12.00 10.25-11.50 9.75-11.50 9.75-11.00 10.00-11.00 
Can. & cut., 
all wts. 7.50-10.50 8.50-10.50 8.00- 9.50 8.25- 9.25 8.00- 9.50 
BULLS (Yrlis. Excl.), All Weights: 
GOOR. cccces None qtd. Noneqtd. Noneqtd. Nonegqtd. 12,00-13.00 
Commercial . 12.00-13.50 13.75-14.50 12.00-12.75 12.00-13.00 12.00-13.00 
We wets 11.00-12.00 13.09-13.75 11.00-12.00 11.00-12.00 13.00-14.00 
Cutter ..... 9.00-11.00 11.75-13.00 9.00-11.00 9.00-11.00 11.00-13.00 


VEALERS, All Weights: 
Ch. & pr.... 26.00-29.00 21.00-24.00 20.00-23.00 18.00-20.00 22.00-25.00 
Stand. & gd. 15.00-21.00 13.00-18.00 14.00-18.00 12.00-16.00 14.00-18.00 
CALVES (500 Lbs. Down): 

Ch. & pr.... Noneqtd. None qtd. 
Stand. & gd.. 14.00-17.00 None qtd. 


15.50-18.00 None qtd. 
12.00-15.50 None qtd. 


18.00-20.00 
13,00-15.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. 


Ch. & pr.... 18.50-19.50 19.50-21.00 18.00-18.75 19.00-19.50 19.00-20.00 
Gd. & ch.... 17.00-18.50 18.00-19.50 17.50-18.50 18.00-19.00 18.50-19.00 


LAMBS (105 Lbs. Down) (Shorn): 


Down): 


Ch. & pr.... 18.00-18.50 18.65-18.75 None qtd. 18.25 only 18.00-18.75 

Gd. & ch.... Noneqtd. None qtd. 17.00-18.00 None qtd. 17.00-18.00 

EWES (Shorn): 

Gd. & ch.... 4.00- 5.00 5.00- 5.50 .50- 5.00 4.00- 5.00 4.50- 5.50 

Cull & util.. 3.00- 4.00 4.00- 5.00 4.00- 4.50 3.00- 4.00 3.00- 4.50 
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Telephone 


MELROSE 7-3085 


Phone us for market information 


and quotations for hogs bought 


especially for you—weighed 
straight from seller to you. 


HESS—R. 


INDIANAPOLIS HOG MARKET! 


HESS-LINE CO. 


Oo. (PETE) tte 


HOG ORDER BUYERS 
ON COMMISSION ONL 


ESS-LINE 


COMPANY 
INDIANAPOLIS, IND. 


@ THE HOME OF 


MEAT TYPE-TOP QUALITY- 


USE THIS STRAIGHT 
COMMISSION BUYING FOR 





SATISFACTION—ECONOMY—RESULTS — 


HIGH YIELDING HOGS. 





CLASSIFIED ADVERTISING 


address or box numbers as @ words. 
lines, 75c extra. 
per line. Displayed, $9.00 per 
tract rates on request. 


Undisplayed: set solid. oe 2. 
$4.50; additional words, 

Wanted,” special rate: aa 20 words, 
$3.00; additional words, 20c each. Count 





Head- 
Listing advertisements, 75¢ 
inch. Con- 


Unless Specifically instructed Otherwise, 
Advertisements Will Be inserted Over a Blind Sox Number, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 


All Classified 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Bales and Marketing. 
LEE B. REIFEL & ASSOCIATES 
216 Bank of Wood County Bldg. 
Bowling Green, Ohio 


CONSULTANT 


Sausage expert with a lifetime of varied experi- 
ence, practical and supervisory. Fully capable of 
solving the most delicate problems in the shortest 
period of time. Daily, weekly and monthly rates. 
Will travel anywhere. W-456, THE NATIONAL 
_——— 527 Madison Ave., New York 
a ee a 


EXECUTIVE or SUPERINTENDENT: Owned and 
operated a small plant for 10 years. Sold busi- 
ness as future expansion was limited. Knowledge 
ef all phases of processing meats. Age 34. Fam- 
ily. Would invest. Qualifications are the best. 
Want to learn and apply myself for future pro- 
motion and salary. W-441, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


TOP CATTLE BUYER: Vast experience. 
of age. Willing to relocate. 
TIONAL PROVISIONER, 
eago 10. Ill 











50 years 
W-470, THE NA- 
15 W. Huron St., Chi- 





BEBF MANAGER & SALES MANAGER: Over 25 
years’ experience: procurement, slaughtering, 
mga boning. sales, shipping, yields and costs, 
labor, hides and rendering. W-471, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
cago 10, . 





MANAGER or SUPERINTENDENT: Small beef 
plant. Seven years diversified experience in large 
plant. W-478, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 





SUPERINTENDENT or SUPERVISOR: Of hog 
kill, cut, beef, sheep and calf kill and other de- 
partments. Availsble now. W-479, THE NATION- 
- ites 15 W. Huron S8t., Chicago 
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HELP WANTED—SAUSAGE KITCHEN 
Wanted young man to take full charge of sausage 
kitchen and smoking. Position is in connection with 
meat fabricating plant. Good salary, but must 
have excellent record and be able to furnish same. 
All replies strictly confidential. Position is in 
Alaska. Write to: 

Anchorage Cold Storage Co., Inc, 
P. O. Box 39 
Anchorage, Alaska 





WANTED: Capable rendering plant superintendent 
for new plant with tremendous potential, soon to 
be constructed in the south. Must be thoroughly 
experienced with all phases of plant operation and 
machinery. Stock ownership considered, but not 
required. Write complete qualifications to Box 
W-480, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: Wanted for south Texas 
plant. Must be fully experienced in all types of 
sausage and loaf manufacture. Send resume of 
your experience to Box W-481, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: With car to cover well established 
territory. -Must have experience selling season- 
ings, cures, binders, specialty items. Our com- 
pany has been in this business for many years. 
Salary, expenses and car allowance. Write to 
Box W-472, THE NATIONAL PROVISIONER, 14 
W. Huron St., Chicago 10, Ill. 





COST ACCOUNTANT: Familiar with packinghouse 
accounting and yields. Give age, education, ex- 
perience, salary ‘expected, ete. Willing to travel. 
W-473, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MEAT SALESMAN: For restaurant and hotel sup- 
ply house. Must have ment sales experience and 
knowledge. For Northern New Jersey's finest and 
oldest supply company. SIMON-PURE FOOD 
PRODUCTS, 41-49 Central Avenue, Passaic, N.J. 


THE NATIONAL PROVISIONER, DECEMBER 15, 





SAUSAGE KITCHEN 


WANTED: Young man, to assist sausage maker, 
who can help on smoking, chopping, stuffing on 
linking. This is for a plant in midwest Indiana, 
State salary expected and past performance, All” 
replies held strictly confidential. W-459, THE) 
NATIONAL PROWISIONER, 15 W. Huron St, 
Chicago 10, IN. 





SUPERINTENDENT 


For long established metropolitan New York meat 
processor. Must have executive age amg 
of pork, cutting, curing, smoking, sau cost 

ete. Excellent opportunity. W- 460. THE. NATION. 
AL oo 527 Madison Ave., New York 


22, 





PLANT MANAGER: Needed for rendering plant 
located in Pennsylvania. Must be experienced in 
all phases of operation. Excellent salary, profit: 
sharing, s —— opportunity for the right party. 
Write giving details = past ee - sala: 

expectations, to 8, THE TION. 

PROVISIONER, 527 Madison Ave., York 


22, N. 


ew 





BONELESS BEEF SUPERINTENDENT: Wanted 
for large boneless beef operation in Chicago. Please 
give past experience. W-464, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il, 


ASSISTANT SUPERINTENDENT: Sterile canning” 
division of midwestern packer. Good opportunity 
for growth. Write details. W-465, THE NATIONA 
PROVISIONER, 15 W. Huron St., Chicago 10, I 


MISCELLANEOUS 


CASINGS 
@ WE WANT TO BUY e 
HOG CASINGS RUNNERS. HOG SHORTS 8 to 
6 FEET HOUSERUN, ALSO SIZED 28-82 mm, 
32-35 or 35 down. 
W. GRUNWALD 
Barcelina (Spain) 











Apartado 5089 


1956 





ge maker, 
iffing and 
t Indiana, 


le canning 
opportunity 


ina (Spain) 


15, 1956 





